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Wheat—Starch and Syrup Source 


“Although corn is the basic and cheapest source of starch and syrup, 

experiments have shown that in case of an emergency, wheat can be 

used as a source of satisfactory starch and syrup production, even 
though slightly more expensive.” 


oo o @ 


Candy Bars March to Victory 
By James E. Mayhew 


“Candy bars are a source of extra income to the manufactaring 
retailer and can be made without special equipment or ingredients 
if a candy maker uses his imagination and the materials at hand.” 


¢* ¢ ¢ 


Can Returned Goods Be Eliminated 


A timely editorial on a perpetually trying subject with reference to 
some of the problems that must be considered to reduce this source 
of continual loss to the candy manufacturer and candy distributor. 





Batch-lested 


AND PERFECT FOR YOUR PURPOSE! 


FaLroM 


When you use these Felton flavors, you 


use flavors that have been tested in the | elton 


batch, and found perfect for the purpose. | CHEMICAL 
REMEMBER... | COMPAN Yixc 


There is a Felton flavor for every kind of candy! *. 599 JOHNSON AVE., BK’LYN, N.Y. 


Branches in principal cities 


WRITE FOR SAMPLES WITHOUT DELAY. 
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CUT EQUIPMENT COSTS AND INCREASE PRODUCTION TIME 
WITH REPUBLIC ENDURO STAINLESS STEEL 


It just doesn’t seem to wear out! 
Kettles, tanks, mixers, tables, trays 
and other equipment of Republic 
ENDURO ‘Stainless Steel installed 
years ago in food processing and 
handling plants are just as service- 
able today as when new. And during 
this time very littke money—in most 
cases, none—has been spent for repairs. 


ENDURO is solid stainless steel 
throughout—strong, tough and re- 
sistant to rough wear and abuse. It 
will not rust or corrode. There is no 
surface to wear off or to be replaced. 
It retains its original lustre indefi- 
nitely. Thus, it holds down main- 
tenance and replacement expense, 
and converts idle time for repairs 
into production time. 


Other Republic Products include Carbon and Alle 
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ENDURO is remarkably easy to clean 
—as easy as glass. Generally, a simple 
flushing with water followed by wip- 
ing “does the trick.” When sticky or 
greasy substances must be removed, 
standard cleaning compounds may 
be used—because the smooth, hard 
surface doesn’t wear away. Thus, it 
saves Cleaning time, and turns much 
time lost between batches into pro- 
duction time. 


This versatile metal neither affects 
nor is affected by confections and 
other foods. It does not alter color, 
flavor, aroma or purity. It may be 


Ryle 


used safely with the most delicate 
materials or flavors. 


If you have sufficient stainless steel 
equipment now, you're all set for the 
future. If not, start NOW to insist 
that YOUR new equipment be fabri- 
cated of ENDURO Stainless Steel. 
See your equipment manufacturer or 
write us for further information. 


REPUBLIC STEEL CORPORATION 
Alloy Steel Divisione Massillon, Ohio 
GENERAL OFFICES ¢ CLEVELAND 1, OHIO 


Berger Manufacturing Division ¢ Culvert Division 
Niles Steel Products Division « Steel and Tubes Division 
Union Drawn Steel Division « Truscon Steel Company 
Export Department: Chrysier Building, NewYork 17,N.Y 


REPUBLIC | 


STEEL 


ENDURO STAINLESS STEEL 
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Our Fritzbro Arome series comprises 
more than two dozen excellent 














As a suggestion, try our 
le, Strawbe 
flavors. 











FRITZSCHE BROTHERS, Inc. 


PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW se, 
BRANCH STOCKS 








BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, D. F. 
PAcCTORtes AT CRLEPTOM, M. 4. AMS SHHERRLANMS (VAR FRANCE 











popular 
~» - Pineapple or 
Blackberry Imitations. 
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NUTRL-JEL 


POWDERED PECTIN 
FOR MAKING JAMS 
= JELLIES - PRESERVES 


Uncle Sam picked apple pectin as a product CON F E C T0-J E L 


important in our program of Food For Freedom. A POWDERED PECTIN PRODUCT 
Government requirements come first with us. The FOR MAKING BETTER 
balance of our production is being divided among 

our customers and we are making it stretch as far as JECIED CANDIES 
possible. It is simply a case of doing our best in a 


eet Vietory—the boys come frst! a 


& OTHER APPLE PRODUCTS 




















PE ee PLANTS IN APPLE REGIONS FROM THE ATLANTIC TO THE carte head 
g Gest Offices Kansas City, Missodel | 
Sie 
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WAOUAST AWM cane 
° 1851 
AW EF ALUELTE & COMPANY, INC. 


e 839 PARK PLACE, NEW YORK 


o 11-13 E. ILLINOIS ST. CHICAGO §=—»- Lyng Pracducors of lerlefeed Colors ‘ 


e 4735 DISTRICT BLVD., LOS ANGELES 


KANSAS CITY, MO. - MINMEAPOUS + WEWORLEANS + OMAHA + PHHADELPHMA Pirtseuncn = + ST. LOWIS ° " SAM FRANCISCO 
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Soy Flour 
for the Candy 
Industry 


Note these logical reasons why so many candy 
makers are using Staley’s Soy Flour, and staying 
with it: . 

. High nutritional values. 

. Bland flavor. 

. Light, attractive color. 

. Good emulsifying qualities. 


Fine, even granulation. 


OO WD. 


. Lower material cost. 


Be sure to send for.the special data our tech- 
nicians have prepared to help you realize the 
advantages of soy flour in your own production. 
Use coupon below. 














Stal 


CORN AND 
SOY BEAN 
PRODUCTS 
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Send for this 


FREE BOOK! 


Industrial Sales Division, Dept. D 
A. E. Staley Mfg. Co., Decatur, II. 
Please send me your special Candy 
Formulary, with full data on uses of 
soy flour in candy making. 














Cae ES) cat ed BS 
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The Orange Oil 
With Freshest Flavor 
And Truest Aroma! 





Orange Oil is our business, and 
EXCHANGE Brand is your assur- 
ance of matchless flavor, freshness, 
and uniformity — your benefit of 
over 20 years of our experience in 
satisfying the requirements of 
American users. 


Ask our Jobbers for Samples 
DODGE & OLCOTT COMFANY 


180 Varick S*---t. New York, N. Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York, N. Y. 
Distributors for: CALIFORNIA FRUIT GROWERS 
EXCHANGE PRODUCTS DEPT., ONTARIO, CALIF. 


Producing Plant: 
Exchange Orange Products Co., Ontario, California 


Copyright 1943, California Fruit Growers Exchange, Products Dept 
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This ts Your Supreme Court! 


The gentleman in shirt sleeves on 
the left is the judge. On the right, 
the housewife represents the mil- 
lions who comprise the most crit- 
ical jury ever assembled—your 
customers. Your products are on 
trial. And only pure, clean food- 
stuffs receive a verdict of “not 
guilty.” All others are condemned 
and banished to oblivion. 
Fortunately, the need to safe- 
guard the nation’s food supply 
from the ever-present menace of 
insects and vermin is recognized 
by food handlers and processors. 
Many of the largest and most pro- 
gressive among them have found 
Liquid HCN as the surest, most 


economical way to control insect 
infestation and to prevent product 
contamination. 

Liquid HCN (hydrocyanic acid 
gas in concentrated form) pene- 
trates all cracks and crevices, and 
kills vermin and insects in all 
stages of their life cycle. Several 
methods of fumigation have been 
perfected and all can be applied 
with minimum interruption of 
production. 

A qualified Industrial Fumiga- 
tion Engineer, with all necessary 
equipment and trained personnel, 
will plan and execute the job of 
fumigating your mill, plant or 
warehouse. Write or wire us for 


the name of an experienced Fumi- 
gation Engineer in your territory. 
He may be consulted without obli- 
gation, on any insect or vermin 
control problem. 





LIQUID HCN J 
FUMIGATION 


is 
EFFICIENT - ECONOMICAL 
CLEAN + TIME-SAVING 


One of several standard methods of 
application will give positive insect 
control at minimum cost in meeting 
your needs. Send for a copy of ‘‘The 
Liquid HCN Fumigation Manual.’’ 











AMERICAN CYANAMMD & CHEMICAL CORPORATION 


INSECTICIDE DEPARTMENT + A UNIT OF AMERICAN CYANAMID COMPANY 
30 Rockefeller Plaza, New York 20, N. Y. + Kansas City 6, Me. + Azusa, Calif. 














elt must be GOOD! 









Burnt Almond Flavor MM&R 


Take a lead from the nation’s foremost feminine style 
creators and look to the old for new flavor inspiration. 


Burnt Almond Flavor MMAR is an old-fashioned flavor with 
a modern taste appeal. Spice it with a little production in- 
genuity and there you have it . . . a distinctive, delectable 
and different flavor. 


If you're singing the Flavor Shortage Blues, (and who isn’t) 
here's the answer. Testing sample on request. 


16 DESBROSSES STREET, NEW YORK 13, N. Y. « 221 NORTH LASALLE STREET, CHICAGO 1, ILL 


(GA8l FRANCISCO: BRAUN-KNECHT-HEIMANN-CO. ALQS ANGELES: BRAUN CORP. - SEATTLE, PORTLAND, SPOKANE: VAN WATERS & ROGERS, INC - CANADA: RICHARDSON AGENCIES, LTD., TORONTO 
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IMITATION CONCENTRATED 
CANDY FLAVORS 


POSS bares 





from Apple through Walnut . . . a 
solid line of good taste and aroma. 


Try the “32” line 


RASPBERRY 


and you’re bound to soon try 
most of the other thirty one. 


* abo 


Strawberry « Peach ¢ Tutti 
Fruittie Walnut ¢e Grape 
Cherry and other flavorful 


favorites 





Slerasynlh \sonsronras, ING. 
CHICAGO 6 » NEW YORK 61 + LOS ANGELES 27 


DALLAS 1 + DETROIT 2 + MEMPHIS 1 +» MINNEAPOLIS 2 - NEW GRAEANS TS © ST. LOUIS 2 + SAN FRANCISCO S + SEATTIE 4 
Florasynth Labs. (Canada) Ltd. — Montreal + Toronto » Vancouver + Wikmipag Flerasyath Laberateries de Mexice s A. — Mexico City 
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TANGLED UP : 
IN WAR-TROUBLE? 


Maybe green hands are adding to your grief. Maybe you have material shortage 
troubles. Maybe you’ve never heard of Veg-A-Loid, which has solved innumerable 


problems in the manufacture of jellies and gums. 


It’s fortunate the way coincidences work. Before Pearl Harbor, Veg-A-Loid was 
being tested and proved in our laboratories, for introduction as a pure vegetable jelly 
colloid that would enhanee the taste and quality of: 


CAST JELLIES * JELLIES WITH FRUIT * GUM WORK * PAN WORK 
SLAB WORK ® SLICES * CRYSTALLIZED & CHOCOLATE-DIPPED JELLIES - 


make candy manufacturing easier, more economical. Far more important than re- 


placing war-scarce ingredients, Veg-A-Loid has now become a permanent factor in the 





improved ‘recipes of many of America’s leading 
UNUSUAL PRODUCTION FEATURES 
1. No jamming or setting in depositors. 
, , fs P p , 2. Excessive amounts of acid can be added 
Since candy making is continually being im- without inducing syneresis and setting time 
can be controlled. 

3. Veg-A-Loid jellies carry 5% more 
has been responsible for many of these pre- | ”@ter without any bleeding or sweating. 


' , " : : 4. Ratio of sugar and glucose can be 
eminent. improvements. You'll be interested in varied to extremes. 


trying a trial batch. Write for it. Ask for 5. Simple to handle, to cook; unbeliev- 
; ably fast drying. 

Recipe M, and ask our Service Department for 6. Requires no hot rooms; no soaking; 

produces no foam; cannot scorch. 


7. A real time and labor saver. 


A Mngemmeter Co. 


MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 


manufacturers. 


proved, why not look into Veg-A-Loid, which 


suggestions and cooperation. 
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THE SPANIARDS WERE SO FOND 
oF CHOCOLATE TuaT THEY FORBADE 
ITS EXPORT... TRAVELLING MONKS, 
HOWEVER, TOOK CHOCOLATE to 
FRANCE AND ITALY. 

















THE COCOA TREE. GROWING ONLY 

IN THE TROPICS, MUST BE SHADED 

EROM SUN AND WIND BY LARGER 
TREES... ITS LEAVES ARE GREEN 
ALL YEAR ROUND,,, THE BEANS ARE 
WHITE OR PINKISH. 


A BOOK ABouT CHOCOLATE cattep 
“THE INDIAN NECTAR” bq HENRY STUBBS, 
PHYSICIAN TO KING CHARLES II, AND 
PUBLISHED IN 1662 IS A PRIZED 
POSSESSION oF THE N.Y. PUBLIC LIBRARY, 











“BACHMAN KNOWS CHOCOLATE" from 40 years experience 
in selecting, blending and refining chocolate for leading makers 
of candies, fountain syrups, icings, desserts and other fine foods. 
If you have chocolate problems, bring them to Bachman...because 


BACHMAN ks CHOCOLATE 


ee | CHOCOLATE MFG. os MOUNT 
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James B. Long & Co. 


CHICAGO (10) NEW YORK (13) 
820 N. Franklin St. 415 Greenwich St. 


Manufacturers and Importers of 


FOOD COLORS, FLAVORING EXTRACTS, 
ESSENTIAL OILS, CHEESE COLOR, 
VANILLA EXTRACT, ETC. 


In candy sales, flavor plays a very important 
part. If you have underestimated the value 
of the flavor, let James B. Long’s flavor de- 
partment come to your assistance. 
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c 4 Step up the sales-appeal of your candy with 
( G) 
v Feacock Brann 
( 
‘|i ERTIFIED FOOD COLORS 
a ca 











HUNDREDS OF 
You can always depend on Stange's "Peacock 


MANUFACTURING 
CONFECTIONERS Brand pee its peaaten ond uniformity never varies. 
INSIST ON That's why "Peacock Brand" gives your candy greater 


eye-appeal . . . that helps step up sales. 


Pracock BRAND 


BECAUSE IT IS THE ONE BRAND As one of the nation's outstanding producers of Certified 





THAT ASSURES THEM Food Colors, Stange has no superior for accuracy or 
AAT service. If you have a candy coloring problem—take it 
AYKWCE to Stange. We co-operate in every way to make sure 
BR Uy you get the best results from ‘Peacock Brand." 

SS U ZE- Hundreds of candy manufacturers are making profitable 
ae NIFo — use of "Peacock Brand" Certified Food Colors. Get 
— RMIry acquainted with "Peacock Brand" now. Famous for over 
== ——s- 25 years, "Peacock Brand" is sold by leading jobbers 


and supply houses all over the country. 


WM. J. STANGE CO. 


CHICAGO 12, ILL. 


2537 W. MONROE ST. 
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Are Still Available 


Hollow chocolate candy is out for the 





duration but we are still permitted to supply 


molds for the manufacture of solid chocolate 





goods. Although Eppelsheimer skill and ex- 








perience are now directed almost entirely to 
war work, we are still able to manufacture, 
or repair, solid chocolate molds to meet the 
immediate maintenance and operating re- 


quirements of our customers. 


“For Years the Leading Maker of Chocolate & Ice Cream Molds” 


EPPELSHEIMER & Co. 


SALES OFFICE: 34-44 HUBERT ST., NEW YORK, N.Y. — FACTORY: CRANFORD, N. J. 
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GRINDS, EMULSIFIES, 














—0w-mAs TER— 


This is not the usual ‘Before and After’’ story, but the story of ‘‘ Yesterday 
and Today’’ in the making of caramels. 


The dry, grainy, short-shelf-life, lacking-in-appeal caramel is being forced 
from the market by the 


FLOW-MASTER 


system that has made caramel making history. 


FLOW-MASTER caramels have long shelf life, are smoother, and flavor is 
improved through better texturizing. Ingredients are perfectly stabilized 
and, consequently, there is no bleed. 


Why continue to make candy the laborious, expensive way, when science 
—vusing improved equipment —has found a new way to make better 
candy at less cost? 


Have You a Pumping Problem? 


Here is a new kind of pump that will Transfer — Meter — or Proportion. 
Maintains high volumetric efficiency . . . has constant non-pulsating de- 
livery . . . automatic wear control . . . thoroughly sanitary and easy 
to clean. Handles heavy and light viscous materials. 


Send for literature, or tell us your troubles and we'll help you solve them. 


MARCO CO. Inc., 511 Monroe Street, Wilmington 7, Del. 


Established 1936 
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ANNOUNCEMENT! 


@ The Chocolate Spraying Company announces the purchase of all patents, 




























trade marks, customer lists, drawings, trade name, good will of the business, 
and all rights of Economy Equipment Co., Inc., including the right to use 
the designation of successor in business to said firm. 


@ Plans are now underway for our firm to manufacture the full line of equip- 
ment formerly manufactured by Economy Equipment Co., Inc. 


@ This includes cooling tunnels, turn-tables, sandwich coolers for bakeries and 
air-conditioning units for confectionery manufacturers. The usual high 
standards of performance and sound engineering will be maintained, and 
further improvements will be incorporated on all new equipment. 


@ All rights to manufacture this equipment are owned exclusively by Chocolate 
Spraying Company and no other person or company has the right to infringe 
our patents or manufacture this or similar equipment under the name of 
Economy Equipment Co., or any name confusingly similar therewith. 


@ Orders are now being taken for the post-war period. These orders will be 
filled in sequence and those ordering now will get the benefit of earliest 
deliveries. 


@ Chocolate Spraying Company is the sole manufacturer of the Chocolate 
Spraying system for chocolate pan work, the well-known Latini Chocolate 
Decorator and Latini Chocolate Pumping units for conveying both tempered 


and untempered chocolate. 


@ Equipment of a special nature can be designed to order. 


All Inquiries mont Be ( H 0 ( 0 [ A T F 
JOHN SHEFFMAN SPRAY NG 


152 W. 42nd Street COMPANY 


New York 18, N. Y.—Wisc. 7-5649 2027 W. Grand Ave. Chicago, Ill. 
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Freshness 
Uniformity 


Constant attention to these important 
qualities has made ExcHANGE OIL OF 
Lemon first choice of American users. 





The excellence that has always been 
associated with ExcHANGE OIL OF 
Lemon is checked by our expert 


chemists before every shipment. 


Made by the largest producer in the 
Lemon Oil business today—always 
alert to the needs of the trade —the 
EXCHANGE group continues to supply 
its customers with the world’s finest 
Lemon Oil. 











Sold to the American Morket exclusively by 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 


Distributors for: CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: Exchange Lemon Products Co., Corona, California 


Copyright 1944, California Fruit Growers Exchange, Products Department 
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TRANIN EGG PRODUCTS CO. Paste On Post Card 
Box F «+ 217 Oak St. And Mail 


Kansas City, Mo. 


We are anxious to avail ourselves of your generous trial offer. 


WAN 
0 Flaked \ 


We use annually Ibs. Dried Albumen { 5 Decdeeed \\ 


as 7 
Address. —_ . 


City. State__ 


== Have YOU Sent 
For YOUR FREE TRIAL Supply? 


When demand exceeds supply, the producer faces a real problem. What to 
do? For some time, as you know, we had to limit our distribution—over and 
above the demands for Uncle Sam for Lend-Lease —to our regular trade. 
We could not accept any new business. Now, however, we are in a position 
to take on a limited number of new accounts. 

































Again we face a problem. It would be impossible in this limited space to 
describe the involved, technical processes which we use to perfect Tranin’s 
Dried Eggs. And how could we describe their superior quality? We think 
we have the answer. 


We will gladly send you a generous trial supply—based on your average an- 
nual use—of Tranin’s Dried Eggs. We want you to use this testing sample 
under your ordinary plant conditions. We want you to learn first-hand the 
superior quality of Tranin’s Dried Eggs. We will let our product do our 
talking for us. 


Clip and mail the handy coupon above—Today! 





EGG PRO, * 
GA, ec ROoy, . 
os Uae S0Um c 
> wo . a 
o* Pa kde = % 


RANI ' ) | /(TRANINS 


TRANIN EGG PRODUCTS CO., sox F. 217 OAK, KANSAS CITY, MO. 
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“Fighting Food” 


PS pi 





for caramel, nougat and coco- 
nut batches. Double action agitator. Belt drive or. motor 
drive. Sizes 25, 35 and 50 gallon. 

Savage is backing up our fighting men by main- 
taining the equipment, which carries the SAV- 
AGE name, in tip-top condition so that the man- 
ufacture of “fighting food”, candy, is not slowed 
down. SAVAGE maintains a service department, 
described here, which is ready to help you “keep 
’em running!” Our service department was es- 
tablished to help you keep your machines in good 
repair. SAVAGE machines are built to take hard 
wear. So, given the added help of constant re- 
pair, they will double their lifetime of active 


Produced by SAVAGE Machines 


“Candy 


Fighting 
Food!" 





for Fighting Men 





Is 
A 


PORTABLE FIRE MIXER. Exclusive break beck feature. 
Reduces labor cost. Motor drive only. Gas or Coke furnace. 
Sizes 12, 17 and 20 gallon capacity. 
service. There’s hardly a plant in the industry 
which does not have some piece of SAVAGE 
equipment, giving faithful and efficient service. 


“We can’t sell you any new machines now, unless 
you secure PRIORITY RATINGS in accord- 
ance with General Limitations Order L-292, and 
we can secure allocation for needed materials! 


IMPORTANT: “You are, however, allowed to 
purchase used or rebuilt machines now, IF 
AVAILABLE, without priority ratings!” 





Savage Machines Will Help Speed Your Production. 


OT iiieal 

















Below: 


sanitary. More beating space for volume. 


charge. Quick cooling, 





IO Oem me 





BACK 
THE 
ATTACK 








Buy 
War Bonds 
: + 4« 
OVAL TYPE MARSHMALLOW BEATERS. 100% 
Faster heat dis- 
15@ and 200 pound sizes. Belt or 
motor drive. 
Since 1855 








SAVAGE has given almost a century of service to manufacturing confection- 
ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 
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Can Returned Goods Be Eliminated 


AREFUL study of the 1943 Candy Production and 

Sales as summarized in the August issue of The 
Manufacturing Confectioner shows that the returned 
goods problem is still unconquered. 

While the volume of returned goods has diminished 
to one-fourth of one per cent on all sales, the value 
of such merchandise represents a loss of more than 
$1,000,000 per annum for the candy industry. 

Questions arise, such as: “Is this necessary? What 
are the factors involved and how may they be elim- 
inated? What of the future?” 

We have been going through a buyer's market. 
Candy has been in greater demand than ever existed 
before and it has not remained on shelves the cus- 
tomary length of time. The consumer has, for the 
most part, been getting reasonably fresh candy. It 
would seem, then, that the fault could not be laid at 
the door of the merchant. 

In days gone by, candy moved more slowly, often 
gathering dust and even becoming subject to insect 
possibility of infestation. Yet, surprisingly enough, we 
Speed in moving candy certainly should reduce the 
possibility of infestation. Yet, surprising enough, we 
have heard complaints recently by customers getting 
contaminated candy bars. This brings us to look at 
the factory side of the picture. What with all the prob- 
lems of management, labor and rationing; the factory 
has apparently had too many problems. 

It takes time to train workers to realize they are 
a part of the food industry and as such to do all 
in their power to maintain high sanitary standards. 
Habits can not be easily changed and engaging work- 
ers from different fields means that they must be given 
a complete course in candy standards. And with in- 
adequate or overburdened supervisors, it has been dif- 
ficult to do this training. Far too often the new worker 
is merely instructed to follow what his neighbor is 
doing. No doubt a part of the returned goods prob- 
lem could be laid at the door of ignorance. Maybe, 
too, there has been growing up a feeling of well, the 
public wants the candy so bad that there is need to 
use every short-cut we can and get it out. No factory 
should ever become complacent that care is not needed 
in production. Fumigation should not be relegated to 
the time when there is more space and help at dis- 
posal. 

The Manufacturing Confectioner has from time to 
time, published articles on fumigation. In the August, 
1944, issue, Mr. Brenn brought out the fact that danger 
may exist in using weak insecticides. We believe too 
little attention is being paid to determining the effec- 
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tiveness of precautions taken. Lack of thoroughness 
in sanitation can be one cause of the returned goods 
problem. 

Another cause of the returned goods problem may 
well be that of packaging. While many materials have 
been banned by the war effort, still, there is little ex- 
cuse for some of the sloppy packages we have seen 
on the market. We never could see why it was neces- 
sary to remove a waste-paper basket full of paper from 
a package but neither can we see any excuse for selling 
half-naked candy bars or those so obviously inade- 
quately wrapped that they might as well be sold un- 
wrapped. 

New products have come on the market. Some- 
times, these were incorporated in candy without mak- 
ing any shelf-tests of any kind. With no experience 
to act as a guide, is it any wonder that some candy 
was returned? Any new product should go through 
exhaustive tests in spite of any insistence from the 
sales department. 

More education on the proper care of candy is 
required for distribution and retailing fields. Who but 
candy manufacturers can properly give such necessary 
instruction? Candy is distinctly a perishable food. The 
storage of candy merits the same or better care than 
given other food products. For example, candy should 
not be kept adjacent to other products subject to con- 
tamination such as insect infestation. You manufac- 
turers who pride yourselves upon the sanitary condi- 
tions within your own plant must not for a moment 
forget that few of your ultimate customers have the 
opportunity to visit your immaculate plant but do 
sometimes see your product displayed under far from 
hygienic conditions. 

We believe then that the problem of returned goods 
may be traced to ignorance on the part of the worker, 
lack of thoroughness in sanitation and production, and 
packaging and education on the care of candy. We 
suggest that these points be investigated now as the 
first project toward post-war conditions. 

Perhaps a mere $1,000,000 isn’t much loss for the 
candy industry. True, it is only a small percentage of 
the total sales of the industry which totaled $575,000,- 
000. To us, unaccustomed as we are to handling fold- 
ing money of that size, $1,000,000 seems huge. And 
innumerable dissatisfied customers tied up with all 
that wasted money! More customers will be required 
by every factory if the industry continues to grow, so 
don’t lose them through poor merchandise. 
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WHEAT FLOUR -- 4 POTENTIAL STARCH 
AND SYRUP SOURCE 


By G. E. Hilbert, R. J. Dimler, and C. E. Rist, 
Starch and Dextrose Division, Northern Regional 
Research Laboratory, Bureau of Agricultural and 
Industrial Chemistry, U. S. Department of Agri- 











culture. 


‘THE annual starch production in the United States 
during the six years prior to 1941, which might 
be considered normal years, varied from about 2,000 
to 2,800 million pounds, of which roughly one-third 
was sold as such while the remainder was processed 
further e. g., to dextrins, glucose sirups, or dextrose. 
Corn, processed in the wet-milling industry, was the 
main raw material, accounting for more than 98 per- 
cent of the starch produced. The amount of corn used 
annually by the corn wet-milling industry from 1935-40 
varied from 58 to 82 million bushels. Other starches 
produced in this country during that period were wheat, 
white potato, sweet potato and rice starches. These 
were produced almost wholly for specialty purposes. 

Since 194] there has been a tremendous increase in 
the production of starch and other products by the 
corn wet-milling industry, the amount of corn pro- 
cessed increasing from 82 million bushels in 1940 to 
130 million bushels in 1942. In spite of the increase 
to full-capacity operation, the corn wet-milling industry 
has been unable to satisfy all the demands for its pro- 
ducts and a voluntary rationing system has been in 
effect for over a year. 

Attempts to increase operations by plant expansion 
have been essentially unsuccessful owing to the difficulty 
in obtaining equipment and construction materials. The 
industry, also, has had to contend with the shortage of 
corn on the cash market. This became so critical in 
the summer of 1943 that several plants had to cease 
operations until corn was made available through meas- 
ures taken by the War Food Administration. 


Corn Shortage Cuts Starch Supply 


Because of the shortage of corn, coupled with the 
necessity of maintaining or increasing starch and sirup 
production, consideration is being given to the utiliza- 
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tion of other cereal grains and to the development of 
new processes for the production of starch. Types of 
plants in which starch and sirup could be produced 
are cane sugar refineries, beet sugar factories, and, 
possibly, white potato starch plants. The latter two of 
these industries operate on a seasonal basis and pos- 
sess many of the facilities required; moreover, some 
beet sugar factories, because of the unavailability of 
sugar beets, have been idle during the last year or two. 


The domestic commercial grains, namely, wheat, rye, 
barley, oats, sorghum, and rice are rich in starch, and, 
therefore, are possible raw materials for increasing the 
supplies of starch and its derivatives. Of prime im- 
portance in the production of starch are availability 
and cheapness of raw material. Rice and oats offer 
little promise for the near future as raw materials for 
starch production in view of the high cost of the grain 
per pound of starch. Sorghum has never been pro- 
duced as a large cash crop in this country. In the 
wet-milling of sorghum for the production of starch, 
the small kernel and the recovery of the germ present 
processing difficulties. 


Economical processing methods for producing rye 
and barley starches have not, up to the present time, 
been developed. The presence of relatively large amounts 
of pentosans or hemicelluloses in these cereals causes 
excessive foaming in wet-milling processes, which inter- 
feres with the production of starch in a high yield. 
A further disadvantage of the use of rye would be the 
very limited amount grown, the entire 1943-44 crop 
being equivalent to only one-fourth of the corn pro- 
cessed in 1942 for starch production by the wet-milling 
industry. 


Wheat, from the standpoint of availability, price, and 
ease of processing, is the closest competitor to corn as 
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a raw-material source for the production of starch, and 
at the same time shows most promise for expanding the 
production of starch and sirups. In the Pacific North- 
west, the production of starch and sirups from wheat 
appears to be particularly attractive. During the past 
decade, soft wheat has been a burdensome surplus in 
this region, and its price has approximated, and, in 
some years, even been less than the Chicago market 
price of corn. 

Wheat at one time was the most important raw ma- 
terial for producing starch. In the last 50 to 100 years, 
flour, rather than the grain, has been the main raw 
material because of the ease in processing and of re- 
covering the gluten, a valuable byproduct. Cheaper raw 
materials, however, have largely displaced wheat in 
starch production during the last century and a half. 

From the standpoint of simplicity of equipment and 
operating steps, wheat flour is preferable to the grain 
as a raw material for producing starch. Because of 
the elimination of the steeping and grinding steps ne- 
cessary in wet-milling, flours can be processed more 
rapidly in less plant space. The use of flour also sim- 
plifies the problem of byproduct recovery since much 
of the bran and fiber is separated at the flour mill. 
A further advantage of flour is its high starch content, 
straight wheat flour having about 76-81 percent starch 
(moisture-free basis). Since there is ample milling ca- 
pacity, the grinding of wheat to flour presents no pro- 
duction difficulties. While flour is a higher-priced raw 
material, this disadvantage under present conditions. is 
probably outweighed by the advantages in favor of the 
use of flour. 

Little Information Available 

Relatively little information is available, either in 
patents or in other publications, concerning the indus- 
trial preparation of starch from wheat flour. Most 
patents relating to starch production deal with wet pro- 
cessing of corn. Some of these patents claim or indi- 
cate applicability to wheat or other grains, although it 
is doubtful if such grains have been used to a signifi- 
cant extent, if at all. For the processes which have 
been used or proposed for wheat starch production, 
details are usually lacking on the procedure, on the 
yields and purity of the products, and on the adapta- 
tion of the processing steps to modern methods and 
equipment. 

The processes for the production of starch from wheat 
flour which have been described in patents may be 
roughly divided into two groups, the mechanical pro- 
cesses and the chemical processes. The mechanical pro- 
cesses comprise those in which the water-insoluble flour 
protein remains as essentially unaltered wheat gluten, 
the separation of gluten from starch being primarily 
a mechanical problem. The mechanical processes, in 
general, permit recovery of gluten which is of value 
for the strengthening of weak flours, for making high- 
gluten bakery products, or for other purposes requiring 
a rehydratable wheat gluten. 

In the chemical processes, alkalies, acids, enzymes, 
or other chemicals are introduced to dissolve or disperse 
the protein prior to separation of the starch. Such 
chemical treatment alters the water-insoluble wheat pro- 
tein so that it loses its glutinous properties and ability 
to rehydrate. The wheat protein recovered from the 
chemical processes is of value for feed and industrial 
uses. Where only small quantities of some chemical are 
used, the properties of the.gluten may be largely re- 
tained, in which case the treatments are considered 
under mechanical processes. 
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More than a year ago, when it became apparent that 
a shortage of corn, starch, and sirups and other sweet- 
ening agents existed, investigations were initiated on 
the development of new processes or adaptations of old 
ones for the production of starch from wheat flour. 
Emphasis was placed on the development of procedures 
that would involve a minimum of equipment or that 
would be adaptable to existing plant facilities. As a 
result of these studies, two simple processes have been 
developed; namely, the Alkali Process and the Batter 
Process. 

Alkali Process 

This process is dependent on the protein-dispersing ac- 
tion of the dilute alkali and permits the recovery of all 
the starch. The first step in the process involves simply 
the stirring of the flour with dilute alkali. The protein 
is dispersed at room temperature very rapidly and 
quite completely in about N/30 sodium hydroxide. Under 
these weakly alkaline conditions, starch undergoes no 
change excepting that due to cation exchange, which 
causes minor changes in a few of the properties such 
as the viscosity of the starch paste and the ease of dex- 
trinization of the starch. 

The second step in the process entails the separation 
of the starch from the alkaline-protein liquor. This 
can be effected either by gravity settling on tables as 
practiced in the corn wet-milling industry or by centri- 
fugation. In the former method of separation, starch 
is obtained in two fractions. The denser material, con- 
stituting 70-80 percent of the starch present in flour, 
is collected on the table and is called “table starch.” 
The remainder of the starch which settles more slowly 
passes over the tail of the table and is known as “tail- 
ing starch.” Table starch, after screening through silk 
bolting cloth to remove particles of bran and cell-wall 
fibers, and washing to remove the associated alkaline- 
protein liquor, is of prime quality. 

Tailing starch consists essentially of the small-granule 
fraction of wheat starch and is recovered from the tail- 
ings by centrifugation. Tailing starch is not quite as 
pure as table starch and is difficult to obtain in a dry, 
pulverulent condition. The prime-quality starch may be 
used as such or converted into dextrose or high-quality 
sirups. The lower-quality tailing starch is suitable for 
fermentation or conversion into glucose or malt sirups. 
When all the starch is collected by centrifugation there 
is associated with it alkali-insoluble material such as 
fiber. This product, therefore, is not of prime quality 
and is preferably used, while still wet, for fermentation 
purposes or for conversion to sirups. 

Byproduct protein can be recovered by centrifugal 
collection of the precipitate produced on acidification of 
the starch-free alkaline solution. From 50 to 80 percent 
of the wheat-flour protein having a purity of 60 to 90 
percent is recovered. 

Batter Process 

This mechanical process is based on the cohesive 
property of hydrated gluten which permits individual 
gluten particles in the flour to be collected into a co- 
herent mass. Flour is converted to a batter which 
differs from the dough used in the Martin’s process 
in that it contains several times as much water. The 
batter is thin enough to flow, and, due to the greater 
hydration of the gluten, is readily broken up in water. 
On disintegration of the batter a large surface is exposed 
from which the starch can be washed out quickly. During 
this operation the gluten is retained in the form of 
curds which can be separated easily by screening. 

(Please turn to page 54) 
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Candy Bars March to Victory 
By JAMES E. MAYHEW 


Candy Industrial Service 


HE “March of Time” in the retail candy industry 

is as swift and sure as the tide that flows and 

every generation has its own idea of taste, flavors, 

combinations and design so we must cater to the wishes 

of the majority if we are anxious to climb the ladder 
of success. 

Our hats are off to the candy manufacturers of today. 
They have come a long way in developing a full grown 
sweet—The Candy Bar. Many will remember the time 
when you visited your favorite candy store for a nickle 
or dime’s worth of chocolate almonds, peanut clusters, 
honey nougatine, chocolate marshmallows, delicious 
fudge squares, or those wonderful cream caramels, and 
a large number of other candies that were neatly stacked 
on crystal and silver trays in a beautiful candy case, 
awaiting Mr., Miss or Mrs. Sweet Tooth’s arrival. 


On the March 


Today, as we go to and from our home and when 
we enter the large terminals, there are candy bars to 
the right, candy bars to the left, and more candy bars 
on the news stands; in the cigar stores, not only rows 
of candy bars but pyramids of candy bars. That is 
not all, the machine age has taken to the candy bars, 
and in the corridors of the large office buildings the 
whims or caprices of all can be satisfied. The machine 
will serve you with a choice of candy bars for dessert. 

Our candy bars are really doing a big job and doing 
it well, from the far East to the frozen North, the South 
Seas and the land down under, our candy bars march 
on, and on, with our soldiers to victory. Candy bars 
are the soldiers’ constant reminder of home and friends. 

In the almond groves of Italy, in Egypt, Tunisia 
and France we see our soldiers sharing their favorite 
candy with some unfortunate child of other lands. 
This is one way to win peace and victory. 

Candy bars are essential and candy manufacturers 
are doing a good job supplying millions of servicemen 
around the globe. The large variety of material that 
has to be assembled for use in the assortment of bars, 
comes from the four corners of the earth, all rich in 
mineral content, vitamins, and food value combined 
and processed in such a way to insure a health-giving 
food and a tasty sweet that is cherished by all. 

It is easy to understand why the letter “E” is flying 
over some of our large candy factories as they do their 
part for “Old Glory” at home and abroad. 

“From the acorn mighty oaks grow.” It is nice for 
the retail candy manufacturers to know that they have 
played a very important role in planting the acorn 
that made this mighty oak survive all depression and 
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grow to the strongest branch of the candy industry, 
‘Candy Bars’. 

lf suggestions are in order, there is no time limit 
as to when you can start making candy bars. You 
have the equipment, the material and practical experi- 
ence to turn some of your favorite candy into candy 
bars, no machines to buy, no extra rent for conces- 
sions. Just make up a few dozen fresh bars and see 
that they are given a good window display—then look 
for the nickel parade—every satisfied buyer may some 
day be a steady customer for your other candies—a 
box of home made candy or a gift package. 

For more data on candy material be sure to read 
the article now running in The Manufacturing Confec- 
tioner’s Dictionary of Raw Material. 


W hat Shall We Make 


Your supply of raw materials and labor situation 
will be your guide until victory is won. There is no 
limit to the variety of candy bars that can be made. 

Neat, clean, sanitary workrooms, the proper method 


EE 


Candy Makes Friends 


Wherever cur Gginem tewe steunced, chew Gintily aniies set  ” 





andy armen Coe Hore bee wy ok boys hawe of bnghamtnty 
faery coeeng peers . 

for on gare as you'se bore Canty anahes ftendy—heve, chet, 
ee ete “7 


aney candy vues oa fae and oq! 
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of taking care of all food material, careful and accurate 
candy makers can and will develop the best there is in 
candy bars, for the present and future, full of taste 
and quality. 

Here are a few formulas for school day treats: 


Honey Nougat Bar 
3 egg whites 
6 ounces honey 
4 ounces 4X sugar 
14, teaspoonful salt 
This should be beaten until quite stiff. 
Have cooking in another kettle: 
214 lbs. granulated sugar 
2 “ corn syrup 
Y, “ honey 
1%, “ water 
Cook to 290 degrees F, then pour this batch in a fine 
stream over the egg batch and keep beating until batch 
is well mixed—then add: 
2 ounces coconut butter; 
then add the fruit and nuts, 
4 ounces glazed cherries 
2 “ pistachio nuts 
8 “ walnut pieces 


Place in wooden tray one inch deep that has been 
lined with wafer paper or dusted with a mixture of 
starch and XXXX sugar—equal parts. 

Let set over night—it is then ready to slice into bars 
any thickness or the length you want for weight re- 
quired; wrap in waterproof cellophane or dip in choco- 
late. 

Another method of making Honey Nougat and save 
time is to use: 

Fondex-Nu-Kreme and other Egg Frappe—they all 
furnish special formulas and instructions to insure good 
candy. 


Noon Day Sandwich 


Marshmallow for sandwiches 
5 lbs. granulated sugar 
5 “ corn syrup 
1 “ water—cook to 255 degrees F 
Dissolve: 

¥% lb. thin boiling starch in 

1% “ water and add to batch 1. 
This will reduce Part 1; but recook to 
240 degrees F. Then put Part 1 and 
Part 2 in beater—let cool 10 minutes 
and add Part 3; beat light, flavor with 
1% ounce vanilla; spread in paper lined 
trays 44 inch thick; let dry 12 hours; 
they are then ready to sheet with Jelly 
Center. 
41% ounces gelatine dissolved in 
1 Ib. cold water over hot water bath. 


Jelly for Sandwiches 


1 lb. grape jelly 
2 “ apple pulp 
1 “ corn syrup 
3 “ granulated sugar 
Cook to 220 degrees F — then add 
4 ounces of gelatine that is dissolved in 
12 “ of water over a hot bath—mix 
thoroughly and finish by adding 
1 Ib. Grape Nut flakes 


Part 1: 


Part 2: 


Part 3: 
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¥% lb. ground raisins; when all mixed, spread in 
sheet form 14 inch thick in manilla paper 
lined trays. ' 

Dry 24 hours, remove paper from jelly sheets. They 
are ready to place between two marshmallow sheets and 
cut in oblong squares 114 inches wide, 3 or 4 inches 
long. Moisten each bar with a marshmallow syrup and 
roll in sweet or toasted coconut. 


School Day Special Bar 


5 lbs. granulated sugar 
3% “ corn syrup 
2% “ whole sweet condensed milk 
14% “ evaporated milk 
2 “ soy flour 
4, “ cocoa powder 
yy liquor chocolate 
1 teaspoon salt, mix thoroughly and cook to 240 
degrees F. Remove from cooker; let 
cool a few minutes then add 
3% lbs. fondant cream (formula 80 sugar 
20 corn syrup) 
] “all bran cereal 
l ** sweet vanilla chocolate—melted 
YY, “ cocoa butter 
14 “ Fondex Nu Kreme or any standard 
Frappe 
1 “raisins 
\% teaspoon salt 
1% ounce vanilla 
Mix thoroughly and pour in oiled paper lined trays 
one inch thick; let fudge set 8 hours, remove paper and 
cut into 1 inch square and 3 or 4 inches long—this would 
depend on weight you want. When cut, let dry before 
wrapping in clear oil paper or special wrapper. 


Universal Match Buys Schutter 
Mr. A. H. Rosenberg, President of Universal Match 


Corporation, announces that Universal has acquired the 
controlling interest in the Schutter Candy Company, Chi- 
cago. The acquisition cost was estimated at over two 
million dollars. 

There will be no replacement of Schutter’s top execu- 
tives and the manufacture of five cent candy bars, “Bit- 
O-Honey” and “Old Nick”, will continue at the Schut- 
ter plant, Mr. Rosenberg said. 

The purchase of control in Schutter’s is in line with 
Universal’s policy of expansion and diversification; the 
Schutter Company being the fourth organization brought 
into Universal in the last five years. In 1939, Universal 
acquired all of the outstanding stock of the Candy 
Brothers Manufacturing Company, a 50-year-old cough 
drop firm. In 1940, Universal added the West Virginia 
Match Company and the Federal Match Corporation. 

Universal’s war products include magnesium powder 
and signal flares for aircraft. 

The Schutter Company was founded in 1914 by Mr. 
Robert L. Schutter with an investment of $300. As 
the business grew, Mr. George M. Schutter joined the 
firm. Mr. George Schutter was a mechanical engineer 
and assisted materially in overcoming problems in candy 
bar manufacture. Schutter is the fourth largest manu- 
facturer of 5 cent candy bars in the country. 

Mr. Robert L. Schutter is president, Mr. George M. 
Schutter is vice president, Mr. Paul R. Trent is vice 
president and sales manager, and Mr. Lloyd G. Latten 
is production superintendent. 
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Recommendations on Bar Regulations Made 


EEKING simplification and clarity in proposed OPA 
S regulations, the Candy Bar Manufacturers’ Indus- 
try Advisory Committee made three specific recommen- 
dations to OPA officials at a meeting held in Chicago, 
August 17, according to Charles F. Scully, Chairman. 

“We made these recommendations after a rather com- 
prehensive discussion of all the most pressing problems 
relating to the pricing of candy bars,” said Mr. Scully. 
“We submitted these proposals to OPA officials for 
further study. We have mailed copies of the recom- 
mendations and the reasons in support of them to all 
members of the industry. We shall welcome any sug- 
gestions that the bar manufacturers or other inter- 
ested persons may have to offer. Please address com- 
munications to the committee member in your region 
or the one nearest you.” 

Members of the OPA Candy Bar Manufacturers In- 
dustry Advisory Committee are as follows: Otto G. 
Beich, Paul F. Beich Co., Bloomington, IIl.; Harold S. 
Clark, The D. L. Clark Co., Corry, Martindale & Itasco, 
Pittsburgh, Pa.; C. H. Flint, V. P., Peter Paul Inc., 
New Haven Road, Naugatuck, Conn.; H. H. Hoben, 
Mars, Inc., 2019 N. Oak Park Ave., Chicago, Illinois; 
John W. McKey, The Euclid Candy Co., 715° Battery 
St., San Francisco, Calif.; Charles F. Scully, Williamson 
Candy Co., 4701 Armitage Ave., Chicago, Illinois; Paul 
R. Trent, V. P., Schutter Candy Co., 4730 Augusta 
Avenue, Chicago, Illinois; James O. Welch, James O. 
Welch Co., 810 Main Street, Cambridge, Mass. 


Recommendations 
The Committee Recommendations were: 

“1. OPA control of the ingredient and selling prices 
of confectionery items should continue into the post- 
war period until the economy of the nation can again 
rest on a free competitive system. 

“2. OPA control of the selling prices of 5c candy 
bars should be made definite and certain by the adop- 
tion of the March, 1942 lowest wrapper weight desig- 
nation as descriptive of the product, and the count-per- 
box price then in force as the present basic price, for 
all items that have not been exempted by special regu- 
lation from the General Maximum Price Regulation. 
The standard of compliance should be upon the sub- 
sequent actual average weight. 

“3. OPA control of the selling price of 5c candy 
bars should be extended to discourage low weight items 
by granting weight adjustments where needed to trade- 
named candy bars that are now in a hardship class 
from a competitive standpoint.” 


Reasons for First Recommendation 


An abridgement of the reasons for the first recom- 
mendation is as follows: 


Peace in Europe may bring changes in prices of raw 
materials the candy bar manufacturers must buy. Unless 
continued control is exercised to permit adjustments to 
meet conditions that may arise from the competition of 
new markets that may open up after the war ends, the 
candy bar manufacturers probably will find that the vital 
supplies they must have are being sold in foreign fields. 

However, as soon as the post-war period has passed 
to the extent that the free competitive system can oper- 
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ate, all price controls should be discontinued immediately. 
While price controls are necessary in the artificial con- 
ditions created by war, they are not needed when the 
traditional free enterprise system again becomes effective. 


Reasons for Second Recommendation 


The Committee’s recommendations for the necessity 
for OPA adoption of the definite and certain methods 
of determining the March, 1942 base price upon the 
March, 1942, label weight designation were based upon 
the following reasons which have been condensed here: 

Candy bars have always been sold upon a count- 
per-box basis by the manufacturers, wholesalers and 
jobbers. The weight, as such, of the bars had no rela- 
tionship to the selling price. Oftentimes, bars that 
weighed only one ounce sold at the same wholesale 
and retail price as did bars weighing three ounces. Since 
candy bars are purchased primarily for taste-appeal, 
sometimes a 14g ounce bar will prove far more popu- 
lar with the buying public than other bars that weigh 
2 or 3 ounces, though they all sell at the same price. 


Before the advent of price control, weight was of 
concern to the manufacturer only insofar as the laws 
governing food packaging and labeling were concerned. 
The regulations of the Federal Security Agency per- 
mitted variations from stated label weights when these 
were caused by unavoidable deviations in weighing or 
measuring which occurred in good packing practice. 


When OPA began price control, it followed the other 
Governmental agency and the industry practice by adopt- 
ing in some instances this same method in pricing new 
candy bars, and adjusting prices on old candy bars. 
OPA issued regulations which recognized that candy 
bars were described by their label weight designation 
and sold on a count-per-box basis. OPA also directed 
that such food products as fruits, jams and peanut- 
butter should be priced upon the label weight designa- 
tion instead of upon the actual weight of the fill used. 
However, OPA has never formally fixed the lowest 
March label weight as the designation by which sub- 
sequent sales of candy bars could be made on the 
same count-per-box basis as that used in March, 1942. 


Definite Need for Ruling 

The need for such a definite ruling by OPA was 
demonstrated when a representative group of candy 
manufacturers made a similar recommendation as the 
one made here when they were called to Washington 
to confer with OPA officials on March 15, 1944. 

The difficulty that faces the industry now is the un- 
certainty that surrounds the determination of the low- 
est weight that a manufacturer may use now and still 
not decrease his product below the March weights. 

Many manufacturers have increased their average net 
weights over those they believed to have been pro- 
duced in March, 1942. This was practical only so long 
as there was a sufficient profit margin. Due to the rising 
prices of labor, and raw materials, and the inefficiency 
of new employees. manufacturing costs have gone up 
sharply. According to the Department of Agriculture’s 
releases, prices received by farmers have practically 
doubled during the war period and using 1936-39 as a 
base for 100, the hourly earnings in food processing enter- 

(Please turn to page 44) 
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Dictionary of Raw Materials 


(Continued from August Issue) 


Cacao Nibs 
PRIMARY .—Product prepared by cleaning, heating, 
cracking, and removing the shell from the dried or 
cured cacao bean. Shall not contain over 1.75% by 
weight of shell. With (Dutch Process) or without 
alkali treatment. Alkalis used may be ammonium 
carbonate, ammonium bicarbonate, ammonium hy- 
droxide, magnesium carbonate, magnesium oxide, po- 
tassium carbonate, potassium bicarbonate, potassium 
hydroxide, sodium carbonate, sodium bicarbonate or 
sodium hydroxide. 
When potassium carbonate is used, the quantity 
added is not more than 3 parts per each 100 parts 
of cacao nibs by weight. When other alkalis are 
used, the quantity used is such that the neutralizing 
value is not, greater than that of the maximum quantity 
specified for potassium carbonate (calculated on the 
anhydrous basis). Good odor. Free from worms. Fat 
content ranging from 50% to 58%. 

Chocolate Liquor 
PRIMARY .—Pure (ground cacao nibs with or with- 
out addition of either cacao fat or cocoa, but not 
with both). Flavored or unflavored, providing added 
flavor does not hide inferiority (imparting a flavor 
of chocolate, milk or butter). Alkali processed or 
natural. (see Cacao Nibs). Fat content not less than 
50% nor more than 58% by weight of cacao fat. 
Color, light or dark. Good texture and fine flavor. 
Free from foreign matter. Age. 


Chocolate Coatings 

PRIMARY .—Pure (free from added starch). Sweet- 
ened (cane, corn syrup solids or anhydrous dextrose) 
or unsweetened. Color, light or dark. Type of coat- 
ing (plain, bittersweet, vanilla, etc.). Content of 
chocolate liquor not less than 15%. Not less than 
35% chocolate liquor content in products designated 
as bittersweet chocolate and coating and semisweet 
chocolate and coating. 
OPTIONAL.—Good texture and fine flavor. Age. 
Low in crude fiber. Free from insect infestation or 
foreign matter. With or without emulsifiers (limit 
0.5%). With or without dairy products (less than 
12%). Made with or without alkali-processed choco- 
late liquor. State with or without flavoring. 

Milk Chocolate 
PRIMARY .—Pure. Good flavor, prominent in milk 
character. Not less than 10% of chocolate liquor. Not 
less than 12% milk solids in which the ratio of milk 
fat to non-fat milk solids is not below the ratio 1 
to 2.275 (the ratio of fat to non-fat milk solids in 
fluid whole milk). Clean, free from extraneous matter. 

Skim Milk Chocolate, Sweet Skim Milk Chocolate, 

Skim Milk Chocolate Coating, Sweet Skim Milk 

Chocolate Coating 
PRIMARY .—Conforms to milk chocolate definition 
except that nonfat dry milk solids or defatted milk 
solids are used in place of other milk products, the 
resulting product containing not less than 12% by 
weight of skim milk solids. 

Buttermilk Chocolate and Chocolate Coating 
PRIMARY .—Conforms to milk chocolate definition 
except that sweet cream buttermilk, (fluid, dried, or 
concentrated) is used in place of other milk pro- 
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ducts. The resulting chocolate contains not less than 
12% by weight of these buttermilk solids. 


Sweet Chocolate and Vegetable Fat Coatings 
PRIMARY.—Conforms to sweet chocolate definition 
except that vegetable food fats (other than cacao fat) 
having a lower melting point than cacao fat are 
present. No requirement or content of milk consti- 
tuent solids. Name of fats used. 


Sweet Cocoa and Vegetable Fat Coatings 
PRIMARY .—Conforms to sweet chocolate definition 
except that cocoa is used to extent of not less than 
7.5% of nonfat cacao solids, and vegetable food 
fats having a higher melting point than cacao fat 
are used. No requirement on content of milk con- 
stituent solids. Name of fats used. 


Cocoas 

PRIMARY .—Pure (free from shells and added 
starch). Natural or alkali (Dutch) process. Optional 
alkali ingredients used in cacao nibs apply, quan- 
tity of alkali used conforms to that used in cacao 
nibs. Color, light or dark. Good flavor. Added na- 
tural or artificial flavor. Grade (based on fat con- 
tent): Breakfast Cocoa contains not less than 22% 
cacao fat; Medium Fat Cocoa contains not less than 
10% cacao fat nor more than 22% cacao fat; Low 
Fat Cocoa contains less than 10% cacao fat. Percent- 
ages of ash, crude fiber and starch correspond to 
those in chocolate liquor making correction for fat 
removal. Free from insect infestation. 


Cashew Nuts 
PRIMARY.—Crop year. Selected or ungraded. Na- 
tural or blanched. Whole or whole and broken kernels. 
Thoroughly cured. Sound and sweet. Minimum per- 
centage of halves and pieces, shells, dust. Free from 
mold, insect infestation. White color, good flavor. 

Cassia Oil (See Essential Oils). 

Cereals, Puffed or Flaked 
PRIMARY .—Fresh. Free from foreign matter. Crisp. 
Good flavor and uniform color. Moisture content low. 

Certified Colors 
PRIMARY .—Certified by U. S. Dept. of Agriculture. 
Packages must contain lot number and _ percentage 
of dye present. List of Primary Shades certified com- 
prises 17 colors as: FD&C Red No. 1 (Ponceau 3R- 
80); FD&C Red No. 2 (Amaranth No. 184); FD&C 
Red No. 3 (Erythrosine No. 773); FD&C No. 4 
(Ponceau SX); FD&C Red No. 32 (Sudan Red 11); 
FD&C Yellow No. 1 (Naphthol Yellow S 10); FD&C 
Yellow No. 3 (Yellow A. B.); FD&C Yellow No. 4 
(Yellow O. B.); FD&C Yellow No. 5 (Tartrazine No. 
640); FD&C Yellow No. 6 (Sunset Yellow FCF); 
FD&C Orange No. 1 (Orange 1-150); FD&C Orange 
No. 2 (Orange S S); FD&C Green No. 1 (Guirea 
Green B-666) ; FD&C Green No. 2 (Light Green SF- 
670); FD&C Green No. 3 (Fast Green FCF); FD&C 
Blue No. 1 (Brilliant Blue FCF); FD&C Blue No. 2 
(Sodium Indigo Disulphonate). Dry, powdered form. 
Secondary Shades are blends of the Primary Shades. 
These may be powdered, liquid or paste form. Per- 
centage or dye to be stated. Liquid colors to be free 
from fermentation or mold. Paste colors guaranteed 
to remain soft at room temperature without liquifying, 
free from mold or fermentation. 
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Dr. Paine Now Consultant 
For Liquid Sugar Company 


Dr. H. S. Paine, well-known to most confectionery 
manufacturers through his work for the past 25 years 
as Chief of the Carbohydrate Division of the Depart- 
ment of Agriculture, joined the technical staff of Re- 
fined Syrups & Sugars, Inc., on September first as a 
Research Consultant. 

After supervising the construction of a new research 
laboratory and a food pilot plant for Refined Syrups & 
Sugars, Dr. Paine will 
undertake the coordina- 
tion of the company’s re- 
search activities with the 
technical work being done 
by various branches of 
the food industry. He 
also will direct the con- 
siderable amount of spe- 
cial research work which 
this company plans to do 
in the candy and other 
sugar-using fields. 

The Carbohydrate Di- 
vision under Dr. Paine’s 
supervision, made out- 
standing contributions to 
the sugar and candy in- 
dustries. Many important 
technical problems faced 
by these two groups were solved through his able di- 
rection. 

Perhaps the most important of these was the intro- 
duction in 1925 of the enzyme invertase for controlling 
the consistency of fondant candies. Since that time, 
invertase has been in general use by the confectionery 
industry in the United States and many other countries. 
Its use has made possible a radical change in the sea- 
sonal manufacture of fondant candies by bringing 
about a more uniform rate of production throughout 
the year. Many of Dr. Paine’s articles appeared in The 
Manufacturing Confectioner. 

Recently an investigation was undertaken by the 
Carbohydrate Division, in cooperation with the Na- 
tional Confectioners’ Association, to explore the use 
of all possible agricultural products that might be used 
to increase and diversify the nutritional value of candy 
without detracting in any wise from its consumer ap- 
peal. Dr. Paine will continue this work for Refined 
Syrups & Sugars. 





Dr. H. S. Paine 


Colonel Long Returns to Business 


Lt. Col. James B. Long, president of James B. 
Long & Co., is returning to his business about 
October 1. Colonel Long is being retired from the 
Army on a physical disability occurring in line 
of duty. He has served in the Army for the past 
three years, 


Katheryn E. Langwill Accepts 
Position at Drexel Institute 

Miss Katheryn E, Langwill has accepted an as- 
sistant professorship at Drexel Institute in Phiia- 
delphia where she will teach Nutrition and possibly 
a course,in Biochemistry. Miss Langwill received 
her Ph. D. from Columbia University last June. 
Miss Langwill is well fitted for her new position 
as she has been with the Nutrition Foundation in 
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New York City while working for her advanced 
degree in chemistry. Miss Langwill was active 
as a technical editor on the staff of The Manufac- 
turing Confectioner for a number of years. 





Armed Forces Must ‘Have Candy 


More than 80 leading candy manufacturers and sup- 
pliers, meeting at the Bismarck Hotel, Chicago, Illinois, 
on Tuesday, August 15, heard James P. Delafield, Chief, 
Special Commodities Branch, War Food Administration 
—who advised the confectionery industry that the de- 
mands of the armed forces for confections must be met. 
Philip P. Gott, President of the National Confectioners’ 
Association presided. Although praising the industry 
for its past cooperation, and expressing assurances that 
the military procurement agencies will be able to ob- 
tain the candy they need, Mr. Delafield stated that the 
industry should voluntarily make available additional 
quantities of candies, some of which may have to be 
made on revised formulas in order to withstand tropical 
weather conditions. Colonel Rohland A. Isker, Director 
of the Subsistence Research and Development Labora- 
tory, Quartermaster Corps, Chicago, reported on his ob- 
servations during a recent trip to the principal war 
theatres, where he inspected candy being delivered to 
troops in combat areas. 


Council Gets Western Welcome 


Western candy men, attending meetings in July at 
Denver, Salt Lake City, Seattle and Portland, sponsored 
by the Council on Candy of the National Confectioners’ 
Association, registered enthusiastic endorsement of the 
industry's current campaign to impress upon the pub- 
lic the value of candy as a food. More. than 60 manu- 
facturers, suppliers, jobbers, salesmen and others in- 
terested in the candy trade attended the Denver session 
at the Cosmopolitan Hotel, more than 75 gathered at 
Salt Lake City’s Hotel Utah, Seattle provided an audi- 
ence of more than 160 and about 75 met at the Port- 
land dinner. At all four meetings Philip P. Gott, NCA 
president, reported the latest candy news from the Wash- 
ington front, while the Council presentation was made 


by S. H. Cady, Jr., of the Council on Candy. 


Former “M.C.” Ad Manager Dies 

A. W. B. Laffey, assistant publisher of the Put- 
man Publishing Co., Chicago, died Aug. 14th. Mr. 
Laffey was Advertising Manager of the Chicago 
territory for The Manufacturing Confectioner in 


1932-33. 


Brown Starts Plant in Tacoma 


Mr. Harry L. Brown has organized a new manu- 
facturing company, Harry Brown Confections, 
operating in its modern plant at 1932 Pacific Ave., 
Tacoma 2, Wash. Mr. Brown was a former partner 
in the firm of Brown and Haley of the same city. 
He was formerly a vice president of the National 
Confectioners Association. Mr. Brown is general 
manager; Mr. Alvin H. Brown is superintendent 
and personnel manager for the men; Mr. Charles 
H. Brown is sales manager, and Miss Mabel An- 
derson is forelady and personnel manager for the 
women. 


@ Lt. Fred Druckenmiller, former manager of 
the Allen Candy Company, Weatherly, Pa., was 
killed in action in Italy on Jyne 26, 1944. 
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Protected quality 


from orchard to you — 


Blue Diamond quality starts with the orchard. 
Cultivation . . . irrigation ... pruning... spraying — 
every step in the growing process is done 
to constantly improve and protect the quality 
of Blue Diamond Almonds. 


And after Blue Diamond Almonds reach our 
ultra-modern packing plant, they go through many 
quality-protecting steps, resulting in the finest 
Almonds you can buy. 


For top quality every time — order Blue 
Diamond Almonds. 


] 
The top-quality grade of the 
California Almond Growers 
Exchange, the growers’ own 
cooper ative association. 








@ No pioneering with SOYCO. This 
ideal whipping agent is proved by 
regular use in scores of plants. 
SOYCO definitely cuts costs and 
often improves quality. Its uniform- 
ity is assured, controlled and tested 
with laboratory precision. Readily 
available, SOYCO is usually shipped 
within 48 hours after order. And it 
costs less, any way you figure. Or- 


SOY BEAN PRODUCTS (1Q), der your trial carton of SOYCO or 


SUPER-SOYCO (powdered liquid- 
210 NORTH CARPENTER STREET * CHICAGO blend with egg) now. 























/—— SOY BEAN PRODUCTS IN GENERAL USE “ 
ies oe, 
SOYCO—low-cost protein de- TenDRYzed SOYNUTS, tender- ALLIED PRODUCTS under devel- 
rivative, ideal whip- agent for ized and preserved by our dis- opment include SOYETTES, a fin- 

Candy Makers, Ice Cream Mfrs., tinctive dry-roast, are blended ished confection of dry-roasted 

Bakers, Suppliers, Food Process- , 
ors. SUPER-SOYCO, liquid-blends orused alone by Candy Makers, salted soys. Others being tested 
of SoYco with albumen, gives Bakers, Ice Cream Mfrs., Sup- in actual production will be 
extra value in special cases. pliers, Roasters, and Others. listed from time to time. 
ven CANADA DISTRIBUTOR: H. LAWTON & CO., TORONTO J) 
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Stehling's New Chocolate 
Mixers 





Stehling now offers 2 improved ma- 
chines with 13,000 lb. capacity and 
increased speed. 


10 H.P. Chocolate Coating Mixer 
25 H.P. Paste Mixer 


SPEED 


It replaces mixing kettles of only 2,000 
lbs. capacity with a single unit of 13,000 
Ibs. capacity. 


WHAT IT DOES 


The Stehling Mixer works out the coat- 
ing. It reduces the viscosity of the 
materials; and it stabilizes this viscosity 
with great speed. The SPEED of the 
mixing action saves hours of time— 
lowers costs. 


Storage Capacity 


The Stehling Mixer provides steam- 
jacketed storage facilities, keeping the 
coating in liquid state until ready to 
be used. 


WRITE FOR FULL DETAILS 


Factory Representative 


MR. R. S. HISLOP 
1517 GRANGE AVE. 
RACINE, WIS. 


CHAS. H. STEHLING CO. 
1303 N. 4th St. Milwaukee, Wis. 


page 32 














HAVE YOU A BUTTER PROBLEM! 


Here's the Answer _ oe?" 





WHAT B.A.C. IS 
AND WHAT IT DOES 


@ B.A.C. is an intensified extract of dairy butter oil, 
made to fit your particular needs and demands. 

® Highly economical because it is highly concen- 
trated. 

® Will not cook out. No refrigeration required. 

® Used by many prominent and successful confec- 
tioners. 

® Used by the U. S. Government for Armed Forces. 


B.A.C. has been used successfully in the making 
of Butter Scotch, Caramels, Fudges, Kisses and 
Puffs, Nut Rolls, Nougats, Bars, Toffee, and other 
pieces requiring butter. 

Proven successful because B.A.C. gives your candy 
an even higher degree of delicious butter flavor 
than you can possibly get with Natural Butter or 
other methods. 

B.A.C. will improve your candy’s flavor. You can 
taste the difference. Try it now. Just fill out the 
coupon at the bottom of the page—we will send you 
a free 1 oz. sample of B.A.C. with out any obligation 
to you. (1 oz. will reconstitute 10 Ibs. of Natural fat 
to butter strength.) 


Write for a FREE Sample 


One Whiff 
ROBERT KORTRIGHT CO. wit tet 


260 W. Broadway You It's 
Good 
New York 13, N. Y. 





Please send me a free sample of B.A.C. My 














cooking time and temperature is............. 
ont can 
NAME peed ictal a on eat tian 
STREET _ 
city ___ STATE 
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TEES INDUSTRY'S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Assorted Summer Packages 


CODE 9A44 
Summer Assortment—| lb.—79c 
(Purchased in a retail candy store, 
New York, N. Y.) 
Appearance of Package: See Remarks. 
Box: One layer, white paper top, print- 
ed in black. 


Appearance of Box on Opening: Good. 


Contents: 30 chocolate coated pieces, 6 
gum animals, 3 unwrapped nut cara- 
mel, 8 hard licorice pieces, 2 French 
gums, 4 jelly squares, 5 Jordan al- 
monds, 2 kumquats, 4 assorted nut 
croquettes. 

Coating on Chocolates: Good: dark. 
Strings: Fair. 

Color: Good. 
Gloss: Good. 
Taste: Good. 

Chocolate Coated Centers: 

Orange Fruit and Cream: Good. 
Prunes: Good. 

Cordial Cherry: Good. 
Cashews: Good. 

Vanilla Coconut Paste: Good. 
Chocolate Paste: Good, 

Nut Cream: Good. 

Pecans: Good. 

Walnuts: Good. 

Nut Nougat: Good. 
Caramallow: Good. 

Mint Paste: Good. 

Molasses Coconut: Good. 
Vanilla Cream: Fair. 

Fig: Good. 

Maple Marshmallow: Good. 
Molasses Chew: Good. 

Gum Drop: Could not identify flavor. 
Filberts: Good. 

Vanilla Caramel: Good. 

Glace Pineapple: Good. 

Green Top Almond Paste: Good. 
Maple Pecan Cream: Fair. 
Licorice Pieces: Good. 

Nut Caramels: Good. 

Gum Animals: Good. 

French Gums: Good. 
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Jelly Squares: Good. 
Acorn: Good. 
Kumquats: Good. 
Jordan Almonds: Good. 
Nut Croquettes: Good. 

Assortment: Good. 

Remarks: Suggest box be wrapped in 
a paper or cellulose wrapper. Top 
of box had a number of dirty spots 
on it. The best assortment of this 
kind that the Clinic has examined 
this year at 79c. 





CODE 9B44 
Gift Package—1 lb.—49c 
(Purchased in a department store 
New York, N. Y.) 

Appearance of Package: See Remarks. 

Box: One layer, yellow paper top, 
printed in lavender and green, name 
in green. 

Appearance of Box on Opening: Good. 
Tray in box wrapped in amber col- 
ored cellulose. 

Contents: 

Glace Cherries: Good. 

Citron Slices: Good. 

Pineapple Slices: Good. 

Black Pulled Figs: Good. 

Light Pulled Figs: Good. 
Assortment: Too small. 

Remarks: Box was dirty with a num- 
ber of fingesr marks on the top. To 
improve the assortment suggest some 
of the following: Prunes stuffed with 
nuts or marshmallow, stuffed dates, 
large raisins, stuffed figs, orange or 
grapefruit peel. 

Black figs were at the point of turn- 
ing sour, Suggest the process be 
checked up. 

CODE 9C44 

Overseas Package—5 ozs.—29c 

(Purchased in a department store, 

Chicago, III.) 
Appearance of Package: Good. 


Box: Chip board, single layer, sheet 
of paper to write a letter on. Out- 
side mailing carton printed in red 
and blue, piece of sealing tape. 

Appearance of Package on Opening: 
Good. 

Contents: 

Grained Hard Candies: Color: Good. 
Texture: Good. 
Flavors: Fair. 
Spiced Operas: Good. 
Panned Licorice Bits: Good. 
Cellulose Wrapped Caramels: Good. 
Panned Hard Candy Small Balls: 
Good. 

Assortment: Good. 

Remarks: A neat and attractive and 
well planned overseas package. Sug- 
gest more flavor be used in the hard 
candies and panned pieces. 





CODE 9D44 


Crunchy Brittle Assortment 
—1 lb.—69c 
(Purchased in a railroad depot, 
New York, N, Y.) 

Appearance of Package: Good. 

Box: One layer type, yellow printed 
in brown, cellulose wrapper. 

Appearance of Box on Opening: Good. 

Contents: 

Peanut Taffy Squares: Good. 

Peanut Taffy Pieces: Good. 

Peanut Butter Blossoms rolled in cin- 
namon and sugar: Good. 

Hard Candy Waffles with orange 
peel: «Good. 

Assortment: Too small, for a one-pound 
box. 

Remarks: Suggest salt be added to the 
peanut tafhes. The following pieces 
would improve the assortment: 
panned sugared peanuts, peanut brit- 
tle, peanut chews, molasses peanut 
toffy (hard) and molasses peanut 
kisses. 
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CODE 9D44 


Coffee Crunch—8 ozs.—50c 
(Purchased in a department store, 
Chicago, II1.) 

Appearance of Package: Good. 

Box: Folding, colored light and dark 
brown, name in white in red panel. 
Pieces wrapped in printed wax paper. 

Color: Good. 

Texture: Hard and tough. 

Flavor: Had a burnt taste, not a good 
coffee flavor. 

Remarks: Piece is not a crunch. A 
very hard, tough, cheap tasting cara- 
mel. Suggest formula be checked, 


also coffee flavor. Highly priced at 
50c. 


CODE 9F44 
Assorted Candies—12 ozs.—60c 
(Purchased in a drug store, 
New York, N. Y.) 
Appearance of Package: See Remarks. 
Box: One layer, white printed in yel- 
low, blue and pink, garden scene in 
center, tied with blue grass ribbon. 
Appearance of Box on Opening: Good. 
Contents: 
Assorted Wrapped Caramels: Fair. 
Unwrapped Chocolates: Fair 
Marshmallow Caramels: Fair. 
Unwrapped Nougat: Fair. 
Lemon and Orange Gum Fingers: 
Grained. 
Sugared Opera Gums: Grained. 
Red Gums: Could not identify flavor. 





TOO DRY! 


TOO HARD! 


moisture. 


harden and become rough. 


candy piece. 


330 East North Water St., Chicago II, Ill. 





TOO TOUGH! 





TOO ROUGH! 


Are you keeping a record of complaints from your customers? 
OR—can you evaluate the opinions of your trade on the 


FRESHNESS-STABILITY of your products? 


Fudge dries and toughens — so will jellies, marshmallows, 
nougat and other candies that necessarily contain valuable 


When moisture evaporates from cream centers, they shrivel, 


Moisture is the symbol and substance of freshness 





retains and attracts moisture—aids in the distribu- 
tion and equalization of moisture throughout the 


Preserve the freshness of your candies with NULOMOLINE 
... NOW! Too little may be too late! 


Consult NULOMOLINE SERVICE—28 years of under- 


standing, practical and technical advice to candymakers. 


THE NULOMOLINE COMPANY 


Manufacturers of Nulomoline 


STANDARDIZED INVERT SUGAR and SYRUPS 
120 WALL STREET, NEW YORK 5, N. Y. 


NULOMOLINE LIMITED: 1410 Stanley St., Montreal, Canada 


751 Terminal St., Los Angeles 21, Calif. 
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Lemon Gums: Grained. 
Crystallized Bonbons: Good. 

Assortment: Too small. 

Remarks: Box is cheap looking for a 
60c seller. Quality of candy is not 
up to the standard of other boxes 
on the market at this price. All gum 
and jelly pieces were grained. Sug- 
gest formulas be checked as grained 
gums are not good eating candy. 





CODE 9G44 

Assorted Caramels—12 ozs.—3Sc 

(Purchased in a department store, 
Chicago, III.) 

Appearance of Package: Good. 

30x: One layer, brown and buff, name 
in brown and white. 

Appearance of Box on Opening: Good. 

Contents: Vanilla and chocolate cara- 
mels, cellulose wrappers on each. 
Color: Good. 

Texture: Tough. 
Flavor: Rank. 

Remarks: A very cheap caramel. Very 
tough and flavor needs checking up. 
Caramels were more like a tough 
chewy taffy. At the price of 12 ozs. 
for 39c a far better caramel could 
be made. 

CODE 9H44 
Chocolate Covered Peanuts 
—1% ozs.—5c 
(Purchased in a drug store, 
New York, N. Y.) 

Appearance of Package: Good. 








Since 1877 
Quality Supplies 
for 


Candy Craftsmen 


Importers — Distributors 
Manufacturers 


H.A.JOHNSON CO. 


221 State St. 28 N. Moore St. 
Boston 9, Mass. New York 13, N. Y. 











<> FLAVORS» DREYER 


For a really fine 
Grape flavor try our 


CONCENTRATED IMITATION 


GRAPE 


FOR HARD CANDY 


$8.00 Gal. 


Use 11/2 oz. to 100 Ib. 


. batch candy 
Samples on Request S 


PR DREYER INC 


119 WEST 19thST., NEW YORK,NY. 
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F1RST CHOICE 


FOR FINER JELLY CANDIES 
EXCHANGE CITRUS PECTIN 


FIRST CHOICE FOR QUALITY: Jelly candies made with 
EXCHANGE Citrus Pectin are famous for their eating quality 
—freshness, flavor, and brilliant clarity—whether made cast 
or slab, 

Feature them in all your packs and assortments. 


They have a superior quality your customers recognize. 


The boys in our armed forces are eager for those tangy, fruit 
flavored Pectin Candies too. 


FIRST CHOICE FOR PROFITS: excuance Citrus Pectin 
Candy cuts production time—sets and is ready for “sanding” 
in a few hours—packs easily in bulk. With ExcHANCE per- 
fected formulas, you can be sure of a good batch—and ’ 
good profits. 


Confectioners everywhere are featur- 
ing Jelly Candy made with EXCHANGE 
Citrus Pectin. It’s a proven way to step 


[Exclhamge ‘CALIFORNIA FRUIT GROWERS EXCHANGE 








up sales and increase profits, Try it! Products Department, Ontario, California 
C IT R U Sg 189 W. MADISON ST., CHICAGO * 99 HUDSON ST., NEW YORK 
PECTIN Copyright, 1943, C. Fruit Gr Exch Products Department 





. Wotan 
« \s 


ay S TLD 

















qi) 





S— 
Pioneers in Egg Dehydration, we offer the Confectionery 
Trade first quality Albumen in the following forms: 
FROZEN WHITE + FLAKE ALBUMEN * POWDERED ALBUMEN 


SPRAY ALBUMEN «+ also EGG YOLK: FROZEN OR DRIED 


Send for samples! 


DOMESTIC EGG PRODUCTS, INC. (a subsidiary of sideiiiitin CORP. OF america) 
393 Seventh Avenue, New York 1, N. Y. 


Plants at: witcHITA FALLS - CHICKASHA McKENZIE NASHVILLE 


Texas ‘ . Oklahoma Tennessee Tennessee 
erence ret rinis W 
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Imitation 
MAPLE 
Essence A 


. an imitation maple blend so 
close a duplication of the genuine 
that it challenges one’s ability 
to detect a difference. This 
Lueders’ flavor positively identi- 
fies itself as maple. Ii has none 
of those confused taste sensations 
common to maple imitations of 
the past. 


. . . Economical, too, it is suf- 
ficient to use 4 ounces to flavor 
100 pounds of fondant. The price 
is $15 a gallon. 


Lueders Imitation Maple Essence 
A will vitalize your maple can- 
dies. Write today for a sample. 


Established 1885 
George 


Lueders 


& Co. 
427-29 Washington Street 
New York 13 


CHICAGO SAN FRANCISCO 
510 N. Dearborn Street 56 Main Street 


MONTREAL, CANADA, 36! Place Royale 


Repr. in Philadelphia and St. Louis 
Los Angeles and Toronto 





CANDY TIED WITH 


IBBONS ——More Sales 


We have largest stock in the 
Middle West 


Satin — Messaline — Patriotic 
& Novelty Ribbons—Rib-O- 
Nit — Ready-Made Bows — 
and Rosettes. 


R.C. TAFT Co. 


ra W RANDOLPH ST. Cnicaeo 
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Box: Folding, printed in yellow and 
red. 
Coating: Good. 
Panning: Good. 
Finish: Good. 
Peanuts: Good. 

Remarks: One of the best chocolate 
panned peanuts that the Clinic has 
examined this year. 


CODE 9144 
Summer Candies—1 lb.—69c 
Purchased in a retail candy store, 
New York, N. Y.) 


Appearance of Package: Good. 

Box: One layer type, white top, printed 
in blue, red, white panel in center 
name in red. White paper wrapper, 
gold seals on ends. 

Appearance of Box on Opening: Good. 

Coating: Light. 

Color: Good. 

Strings: None. 

Gloss: Fair. 

Taste: Good. 

Chocolate Coated Centers: 

Chocolate Paste: Good. 

Vanilla Coconut Paste: Good. 

Maple Nut Cream: Good. 

Coconut Fruit Paste, pecan top: 
Good. of 

Crystallized Cream: Good. 

Crystallized Orange Marshmallow 
Gums: Good. 

Daisy Mint: Flavor: Good. 

Coconut Kisses, half dipped in choc- 
olate: Good. 

Almond Paste Strawberries: Good. 

Chocolate Nut Nougat: Good. 

Assorted Cast Cream Bonbons, half 
dipped in chocolate: Good. 

Pecan Chews: Good. 

Vanilla Caramel] and Nougat: Good. 

Cellulose Wrapped Caramel: Good. 

Assortment: Good. 

Remarks: Quality of candy is good, 
well made. One of the best summer 
assortments that the Clinic has ex- 
amined at this price. 





CODE 9]44 
Assorted Candies—1 lb.—69c 


(Purchased in a department store, 
Chicago, III.) 


Appearance of Package: Good. 

Box: One layer, cream colored printed 
in blue, cellulose band tied with blue 
grass ribbon. 

Appearance of Box on Opening: Good. 

Contents: 

Panned Hard Candy Drops: Good. 
Panned Chocolate Wafers: Good. 
Panned Chocolate Peanuts: Good. 
Milled Hard Candies, with printed 
wax paper wrappers and outside 
wrapper of cellulose: Good. 
Assortment: Too small. 


Remarks: Assortment is too small for 
one pound of candies of this type. 
Slightly high priced at 69c the pound. 
Suggest some good gums or jellies 
be added, also some wrapped chews 
or “caramels, as well as any number 
of different centers can be used in 
panned pieces. 


CODE 9K44 
Assorted Summer Candies 
—1 Ib.—50c 


(Purchased in a retail candy store, 
Chicago, III.) 

Appearance of Package: Good. 

Box: One layer, printed in brown and 
green, outside blue paper wrapper 
tied with yellow grass ribbon. 

Appearance of Box on Opening: Good. 

Contents: 

Lemon Jellies: Good. 

Peppermint Hard Candy Cuts: Good. 

Panned Peppermint Creams: Good. 

Panned Licorice Bits: Good. 

Panned Chocolate Peanuts: Good. 

Burnt Peanuts: Good. 

Nut Nougatines, wrapped in wax 
paper: Good. 


(Please turn to page 52) 


BUYERS NEED COMMUNICATION LINES 100! 





Only an Army with good communication 
lines can be directed properly. 


Also, only a business enterprise with good 


communication lines can be directed profitably. 


Buyers maintain many business communi- 
cation lines. To get accurate and speedy infor- 
mation on sugar rationing and 
price regulations and world 
sugar supplies, alert buvers call 


B. W. DYER & COMPANY 


Sugar Economists & Brokers 


120 Wall Street, New York 5, N. Y.. Phone: WH 4-8800 


Cable: DYEREYD, N. Y. 
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A Name To Remember In Your Post War Plans 


PRLACN 
QUALITY @&) 
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COATINGS 





Merckens Chocolate Co. Inc. Buffalo, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND. 
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Purity & Production Quality & Quantity 
with igh Grade | tine 


HYDRATED 83-85% 
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POTASSIUM CARBONATES 


SOLVAY SALES CORP ORS Se 


Alka nd Chemical Products Manufactured by The So Proces 


re) arcron STREET NEW YORK * N. s gs, 
BRANCH SALES a Sy 


Boston - Charlotte - Chicago - C sy - Cle nd - De t - New Orleans 
New York + Philadelphia - Pit rgh ao Louis - Seseaean 
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36 Hudson St. 
473 W. Erie St. 





FAVORITE 
FOUR 


Products for Confectioners 


@ FLAVORING SPRINKLES 


An excellent product for topping your 
Assorted colors. 


candies and cookies. 
Packed in barrels. 


@ NUTCORETTES 


An ideal substitute for almonds in dipping 
and panning. Their tempting delicious 
flavor and economy assure you of increased 


volume and profit. 


flavor. 


@ PURE FAVORITE BRAND 


VANILLA EXTRACT 


Years of experience and painstaking effort 
have produced our Favorite Brand Vanilla 
extract of uniform quality which is unsur- 


passed. 


WOOD & SELICK, INC. 


Ferris-Noeth-Stern Co., Div. Wood & Selick, Inc. 
714 E. Pratt St., Baltimore 2, Md. 
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CHOCOLATE NUTCORETTE PASTE 


An excellent candy center of tempting 


New York 13, N. Y. 
Chicago 18, Ill. 





War Proves Value of 
Strong Domestic Chemical Industry 


Vanilla becomes a controversial note as the following 
article shows. THE MANUFACTURING CONFEC. 
TIONER is glad to present the case for Vanillin. Space 
prohibits mention of that delightful aromatic, Ethyl 
Vanillin at this time. 


~ ince World War I great strides have been made by the 

chemical industry in this country. Shortages of 
many products necessary to the conduct of the war and 
civilian economy and morale have not occurred this time 
due to the marvelous foresight and activity of the Ameri- 
can Chemical Industry. In the fields of explosives, metal- 
lurgy, textiles, pharmaceuticals, perfumes and flavors 
vast strides have been made to the greater comfort of 
the civilian population and advancement of the war 
effort. 

A striking example is found in the flavor field in the 
production of Lignin Vanillin. This synthetic vanilla 
flavor, answering the requirements of the U. S. P. and a 
chemically pure product, is made from raw material 
solely derived from within the United States and of un- 
limited supply. Its production has been limited only by 
the availability to its manufacturers of the necessary ap- 
paratus. 

Thus at a time when Vanilla Beans are not available or 
in greatly curtailed supply; when both clove spice and 
oil of cinnamon leaves (the source of Eugenol Vanillin) 
were not arriving in adequate supply and at prices which 
made the production of Vanillin from them prohibitive 
in cost; and when the production of Guaiacol Vanillin 
was greatly reduced, Lignin Vanillin continued in pro- 
duction in greater volume than at any previous time. 

In chocolate and other confections, ice cream, vanilla 
extract for the home, and many other products, this 
Vanillin did Yoeman service. In the mess kitchens of 
the Army, the galleys of the Navy, in ration bars, bis- 
cuits, cakes, ice cream and candies, Lignin Vanillin ad- 
ded zest and palatability to the food offered to the boys 
in the Armed Farces. 

The purity of Lignin Vanillin is the equal of any other 
type of vanilla flavor. Manufactured in a modern plant 
under the most careful supervision, it is the same batch 
after batch. Each lot produced is subject to rigid con- 
trol. Samples of each lot go to the plant research labora- 
tory for check and a careful record is kept. If any van- 
illa flavor deserves the name “pure” Lignin Vanillin is 
entitled to the term. 

Lignin Vanillin is identical to the Vanilla found in the 
Vanilla Bean. Chemically it is Methylprotocatchuic Al- 
dehyde as is the Vanillin found crystalized on the bean to 
which the Vanilla Bean owes its principle flavor. Having 
a melting point of 80-82 degrees Centigrade and a boil- 
ing point of 285 degrees Centigrade Lignin Vanillin is 
easily subject to check as to purity. 

As in all things, there is a difference of opinion as to 
the flavor of different vanillas. Some prefer that pro- 
duced by the extract of the Vanilla Bean, while others 
prefer the so called imitation flavor produced from Van- 
illin. The proof of the pudding (whether it is vanilla or 
otherwise) is in the eating and here Lignin Vanillin has 
most certainly proved itself. With production at a higher 
level today by far than before the war, the demand can- 
not be met. This is not solely due to shortage of other 
vanilla flavors but to public demand for this type of 
vanilla. 

Even before the war, market tests demonstrated that 


THE MANUFACTURING CONFECTIONER 























N 
SOY BEAN PRODUCTS CO. 


210 NORTH CARPENTER STREET « CHICAGO 


SOYCO —low-cost protein de- 


rivative, ideal whip-agent for 
Candy Makers,Ice Cream Mfrs., 
Bakers, Suppliers, Food Process- 
ors. SUPER-SOYCO, liquid-blends 
of Sorco with albumen, gives 
extra value in special cases. 








a 


SOY BEAN PRODUCTS IN GENERAL USE 
' 


\S— canada DISTRIBUTOR: H. LAWTON & CO., TORONTO 


@ SOYCO has been proved the ideal’ 
whipping agent for its economy and 
reliable uniformity and year ‘round 
availability. Costs less than egg 
albumen, works faster, cuts costs 
more. Produced under constant con- 
trol, each shipment tested for strict 
uniformity. Ready supply, prompt 
(usually 48-hour) shipment, keeps 
indefinitely with normal care. Order 
your trial carton of SOYCO or 
SUPER-SOYCO ‘powdered liquid- 
biend with egg) direct or from 
your broker ... now. 








TenDRYzed SOYNUTS, tender- 
ized and preserved by our dis- 
tinctive dry-roast, are blended 
orused alone by Candy Makers, 
Bakers, Ice Cream Mfrs., Sup- 
pliers, Roasters, and Others. 


=) 


ALLIED Propucts under devel- 
opment include SOYETTES, a fin- 
ished confection of dry-roasted 
salted soys. Others being tested 
in actual production will be 
listed from time to time. 
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CORN PRODUCTS SALES CO. 


17 BATTERY PLACE, NEW YORK 4, N.Y. 
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An imitation flavor, so close, so true that 
you will think the fondant or cream center has 
real maple sugar in it. We think our 


“Standard Maple Flavor” 
Imitation 
is the best you will have ever used. The price is 


$9.00 per gallon. Use 2 oz. per 50 lbs. of 
fondant. 


A trial gallon is offered to manufacturing con- 
fectioners of recognized standing. 





30 West 26th Street 


BRANCHES 
Boston, Mass. Kansas City, Mo. 
Chicago, Iil. San Francisco, Cal. 
REPRESENTATIVES 
St. Paul, Minn. St. Louis, Mo. 





INSTANTLY PREPARED 


QhRnld 





















100° pure 


BAKER IMPORTING CO. 












New York 10, N. Y. 
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“Transmutting” 
Corn to 
Your Candy’s 
Gold.... 


Merlin’s magic was 


no equal to the mir- 





acle of corn process- 
ing carried on daily in the P & F plant at Cedar 
Rapids, Iowa. Here plain clean corn is con- 
verted by scientific processes and great ma- 
chines into Penford Corn Syrup, Douglas 
molding starch and Confectioners "C” starch 
—truly “gold” for your Confections. 
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Wherever Candy is Made... 


* Feed Table Belts (endless) 

* Batch Roller Belts (patented) 
* Caramel Cutter Boards 

* Cold Table Belts (endless) 


the majority of housewives preferred an extract made 
from Vanillin rather than one made exclusively from the 
bean even though the latter was labeled “pure” and the 
former “imitation.” Exacting manufacturers throughout 
the nation have for years recognized the superior flavor 
of Lignin Vanillin,—manufacturers who know that the 
best possible advertising is to give their customers the 
best that money can buy. In case after case wheye cost 
is no object Lignin Vanillin has been chosen because of 
its better aroma and lasting qualities. 

The newer method is always a little hard for some to 
adopt. The steamboat was ridiculed; the automobile 
laughed at; and we have heard it said, that: 

“No cultivated commodity or manufactured article 
of food has ever been improved so far as aroma and 
flavor are concerned by large scale mass production!”? 
That, no vanilla flavor can compare with that produced 
from the bean is inferred. 

The author of this statement might investigate the 
example of the fruit flavors—raspberry, strawberry, 
cherry, etc. The juices of these fruits alone are of 
little value by themselves, no matter how concentrated, 
but when judiciously reinforced with synthetics produce 
a full, rich characteristic aroma of the fruit and cer- 
tainly without detriment to the interests of the public. 

The developments of our research laboratories 
should certainly be made available to the public and 
our chemical industry be encouraged to make us as 
independent as possible in all fields from outside 
sources. The public should certainly be protected as 
to the purity of their food stuffs, and informed as to 
labeling, but without prejudice and only in their best 
interest. 


1R. Whymer, “Vanilla—An Aromatic Note”’—The Manufacturing 
Confectioner, July 1944, pp. 16-18. 
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BURRELL BELTS ON THE JOB! 


* White Glazed Enrober Belting (Double texture; Single texture; Aero-weight) . 


Candy manufacturers all over the country 
know and use BURRELL confectionery 
belts because they get longer wear and 
better performance from these belts. 
BURRELL holds a position of leadership 
in the candy belting field because of “know- 
how” and experience in the production of 
all types of confectionery belts to meet all 
kinds of conditions. 


""BUY PERFORMANCE" 


Let the Nine BURRELL Stars Help You! 


* CRACK-LESS Glazed Enrober Belting 

* THIN-TEX CRACK-LESS Glazed Belting 
* Innerwoven Conveyor Belting 

* Caramel Cutter Belts 











We offer two seaplant extractives which may prove to 
be the answer to your emulsifying, suspending, thick- 
ening or stabilizing problems: 


KRIM-KO GEL—an all-purpose colloid-assistant which, 
with improved tehniques of use, can prove effective in 
practically all food, pharmaceutical and industrial 
applications. 


CARRAGAR:—an agar-type gelatin which forms tender, 
fruit-like gel over a wide pH range. Does not require 
acidulation to produce desired results. 


Both products are now being successfully used by 
nationally known manufacturers in many fields. Write 
for literature, and any desired specific techniques. 





4 Write today for sample 7 
| ‘ERE! newager-typeleliyingagent! | 
be 





fe. 
a. 
& KRI M-KO company 
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@ Yes, right now we can speedily fill your 
orders for Swift’s Brookfield Frozen 
Whites .. . and Dried Albumen. 

They’re the same fine egg products that 
you've learned to depend upon for uni- 
form high quality. 

First come, first served—of course. So 
order now. See your Swift salesman. . . or 


write, phone or wire your nearest Swift 
Branch. 









Swirt’s BrooxkeleLp 


FROZEN WHITES e DRIED ALBUMEN 















You'll like the 
RICH-SMOOTH-FLAVOR 


HOOTON 


CHOCOLATE COATINGS 


HOOTON CHOCOLATE COMPANY 
NEWARK, NEW JERSEY* EST. 1897 
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WHY USE AROMANILLA? 


Because we know— 

AROMANILLA contains all the ingredients that are found in the 
Mexican Vanilla Bean. 

AROMANILLA, because of its sturdy nature, will retain the full volume 
of flavor of the bean under the heat of the candy kettle. 
AROMANILLA will actually ripen and develop in the finished goods. 











SINCE 1901 








Ist Lt. John E. Savage Killed in Action 


On July 26, 1944, the War Department informed Mr. 
R. J. Savage, president of Savage Bros. Company, that 
his son John had been killed in action during some of 
the hardest fighting fol- THs 
lowing the invasion of 
France. 

The Manufacturing 
Confectioner joins the 
confectionery industry 
in expressing its sym. 
pathy to Mr. and Mrs. 
Savage. 


Lieutenant Savage 
enlisted in the U. S. 
Army in August, 1941. 
He took his basic train- 
ing at Camp Custer, 
Michigan, then spent 
18 months in Iceland. 
Following his tour of 
duty in Iceland, Lieu- 
tenant Savage was sta- 
tioned for Six months 
in Northern Ireland where he received further training. 
From Northern Ireland, he was transferred to England 
where he joined the forces preparing for the European 
invasion. 





Lt. John E. Savage 


Lieutenant Savage spent four years in preparatory 
work at St. Thomas’ Military Academy, St. Paul, Minne- 
sota. After his graduation from St. Thomas, he attended 
Catholic University at Washington, D. C. Upon gradua- 
tion there with honors, Lieutenant Savage returned to 
Chicago where he worked in his father’s confectionery 
machinery plant for a year. Just prior to his entrance 
into the Army, he studied engineering at one of the 
Chicago colleges. 


He had intended to join the staff of Savage Brothers 
upon completion of the engineering course. He is sur- 
vived by two brothers, Richard J. Savage Jr., a Mo.MM. 
—3ec on a submarine chaser somewhere in the Pacific; 
Robert E. Savage, secretary of Savage Bros. Co.,; also 
two sisters: Mrs. E. A. Thomas, Washington, D. C., and 
Mrs. T. J. O'Donnell, Albany, New York. 


Services were held on Labor Day at St. Luke’s 
Church, River Forest, Ill., Reverend B. J. Lynch, offici- 
ating at the High Mass. 
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Wrigley Company to Decentralize 

The William Wrigley, Jr., Company is considering 
decentralization of its chewing gum manufacturing ac- 
tivities as a post-war possibility. If the contemplated 
expansion is carried out, three new plants will be 
built; one in the east, another in the south, and a 
third on the Pacific coast. The Chicago plant will be 
continued, but output for the far east, south, and west 
will be handled by the new branch factories if they 
are erected. Middle west gum chewers will continue 
to be supplied from Chicago. 

Mr. P. K. Wrigley stated, “From a manufacturing 
standpoint, it’s more economical to centralize, but from 
a sales point of view it’s better to decentralize. We've 
been thinking of decentralizing for a long time, but 
it’s merely thinking out loud when we say anything 
about our plans.” The contemplated expansion, how- 
ever, has gone beyond the “thinking out loud” stage. 
for a Chicago architect firm are making preliminary 
sketches of both exterior and floor plans. 

The plants will be designed so that raw materials 
can be taken in at the top of a tower like section and 
be fed down to ground level automatiaclly. Many me- 
chanical innovations in gum making machinery will 
be installed. 

Mr. Wrigley said making gum as near the consum- 
ers as possible, instead of shipping it long distances, 
is merely carrying out a policy instituted in its inter- 
national trade many years ago. 

“We have a factory in Australia built by Austra- 
lians and operated by Australians which makes gum 
chewed by Australians. And you might be interested 
to know that the per capita consumption of gum in 
Australia is larger than in this country,” he said. 

The Wrigley Company also has chewing gum fac- 
tories in New Zealand, Canada and England. A buzz 
bomb a few days ago destroyed a building near the 
London offices of the Wrigley company. The concus- 
sion wrecked most of the Wrigley office equipment. 
The English factory, however, is at Wembley, a London 
suburb, and is running at capacity making gum for 
the British army. 





@ Mr. Robert S. Burnham, a partner in the firm 
of Burnham & Brady, East Hartford, Conn., passed 
away on July 29, 1944. The partnership was 
formed in 1925, and Mr. Burnham was the head 
of the concern which produces bulk candies and 
chocolates offered under the names of Hayden 
Hall and Kettle Brooke. 





Firm operating two large general food 
processing and chocolate and sugar confec- 
tionery plants in England seeks contact now 
with American food manufacturers who are 
contemplating planning now for post-war 
marketing extension of their products in the 
United Kingdom. Advertisers prepared under- 
take sole import agency and can guarantee 
wide and vigorous sales cover for suitable 
products. Prepared also, if desired, to extend 
collaboration to manufacturing American pro- 
prietary food products in England on license 
or royalty basis. 











Box No. 194410 c/o The Manufacturing Confectioner 


400 W. Madison, Chicago 
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__ AND SERVICE : 


S$ & ROWE INC. 
STREET WRIGLEY BLDG, __ 
_  CHICAGO,ILL, 
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CHERRY ° ORANGE 
PINEAPPLE 


CANDIES 


Not Rationed 
No Points Required 





Consists of crushed Maraschino Cherries, 
crushed Oranges and crushed Pine- 
apple. Concentrated down with sugar, 
this crushed fruit combination makes 
delicious cream centers. 


Packed in barrels, kegs, and 
No. 10 glass jars. Ask for 
sample and prices. 





THE C. M. PITT & SONS 


KEY HIGHWAY 


cw. 


BALTIMORE-30, MD. 
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Corn Flakes 
Bran Flakes * 
Crisp Rice 


POPPED 
WHEAT 


CLINTON 

















EQUIPMENT 
ENGINEERING 
COMPANY 


909 W. 49th Place Chicago 9, Illinois 
Phone Boulevard 7270 






"The Candy Cooling People” 


(im, MAKE A NOTE 
D>; PLEASE 





CURTISS CANDY COMPANY F is CHICAGO, ILL 
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CEREALS IN CANDY 
Increases its “‘FOOD VALUE” 


pane 9 Flakes POPPED 
Gesounet Substitutes RICE 


Popcorn Manufacturers Are Invited to Try Our Popped Wheat 
Write Today For Samples & Prices 


VAN BRODE MILLING CO. 


> 
MASSACHUSETTS 


Bar Recommendations 
(Continued from page 28) 


prises rose from 116 in 194] to 148 in April of 1944. 

Because of these rising costs against a fixed selling 
price, the profit margin has tended to be squeezed te 
extinction. Uncertainty as to the lowest allowable base 
weight has added to the difficulty. Some manufacturerr 
have taken the easy way out by shifting to small, low- 
cest items where there is enough profit margin to per- 
mit normal manufacturing variation with safety. 

In the final analysis, no argument should be neces- 
sary to support a request for a definite and certain 
guide where prices are fixed, and deviations are punish- 
able. The wrapper weight designation as descriptive 
of the product that is sold upon a count-per-box basis 
is the only practical and fair pricing plan available for 
candy bars. 


Bars Priced Under G.M.P.R. 

The Committee’s reasons for recommending that 
weight adjustments should be granted to individual items 
that are in a hardship class were, in part, as follows: 

Although peanut candies, holiday goods, and some 
other types of candy are not included, candy bars gen- 
erally are priced under the General Maximum Price 
Regulation. When that regulation was made, it contained 
a provision for granting adjustments on items that were 
in a hardship class from a competitive standpoint. On 
November 15, 1942 that adjustment was removed. 

On May 12, 1943, Honorable Prentiss M. Brown, 
Administrator of OPA stated: 

“This office appreciates that in some cases in the 
bar candy industry, prices established on the basis of 
low cost inventories together with the increased cost of 
certain raw materials may have caused hardships which 
were not relieved by adjustments filed prior to Novem- 
ber 15, 1942. 

“Furthermore, it may be that under the situation cre- 
ated by the continued application of the General Maxi- 
mum Price Regulation, some manufacturers have ceased 
production of items with respect to which they were 
squeezed and have either concentrated upon the pro- 
duction of new items which permit them a higher margin 
of profit. . . . Because of these and other objections to 
the present pricing method in the bar candy industry, 
it is the intention of this office, as soon as studies may 
be completed, to issue an amendment or regulation 
which should alleviate any inequities that may exist, 
and eliminate the necessity for the unsatisfactory prac- 
tices to which the candy bar industry has resorted.” 

No provision for individual adjustment has ever 
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been made. Since May 12, 1943 the condition recog- 
nized by OPA Administrator Brown has grown more 
apparent. 

Although a manufacturer could use the same ingre- 
dients to make a small item under a new name, he 
could not use those same ingredients in an established 
bar unless he maintained some undetermined high weight 
that he had used in March. Newcomers to the field were 
favored while established named bars were penalized. 


Which Course is Inflationary 


“Query: Which of two coures is most inflationary? 

(a) To make available for purchase only poor 
quality small bars at 5c each, while compelling leading 
manufacturers to continue to make 2 or 24% ounce bars 
the public cannot buy, or 

(b) To permit the established manufacturer to re- 
duce weights to approximately 1144 or 154 ounces on 
5c bars, and thus bring into the market, quality pro- 
ducts of long acknowledged taste-appeal in sufficient 
quantity so that the public can secure them. 

In other words: Does a nickel buy the most when it 
can be exchanged for a one-ounce piece that sometimes 
is not fit to eat, or when that same nickel can be ex- 
changed for a larger bar made of first-class ingredients 
combined to an accepted taste by a skilled and experi- 
enced manufacturer who has a trade-name and a repu- 
tation to protect? 

By the simple expedient of adopting a new name for a 
candy bar, any manufacturer can use sweetening, fats, and 
flavoring agents to make a one-ounce bar, but no manu- 
facturer can keep his present named bar that weighs 
2 ounces, and reduce the same sweetening, fats and 
flavoring agents in that bar to 154 ounces. Should he 
do so, he would be in technical violation of regula- 
tions. But, when he adopts a new name, he can use 
the same ingredients and reduce that same bar to 
half or one--third of the present size.” 


The Gold Candy Company, of Chicago, now lo- 
cated at 2021 N Halsted St., has leased much 
larger space at 210 W. Madison St. The Gold 
Candy Company specializes in the manufacture of 
fudge under the registered trade mark, “Cream O’ 
Gold.” ...H. E. Malmfeldt, auditor of the Price 
Candy Company, has been elected vice president 
of the Kansas City Control of the Controllers In- 
stitute of America. Glenn Moore, assistant treas- 
urer of the Automatic Canteen Company of Amer- 
ica has been elected treasurer of the Chicago Con- 
trol of the national organization. 
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We invite your inquiry for carload lots of Sweetened Condensed 
Milk—Whole or Skimmed. Powdered Milk—-Roller or Spray 
—Whole or Nonfat Dry Milk Solids. 


candy plants east of the Rocky Mountains. 
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flavoring 
| specialties 





“flavors and basic 
flavoring materials 
for the confectionery, 
food, and allied 


a. for all types of | 
Candies 








Schimmel & Co., Ine. 


601 West 26th Street, New York 1, N. Y. 











JOHN T. BOND & ASSOCIATES | 


CONFECTIONERY BROKERS 
OF THE PACIFIC COAST 


637 South Wilton Place Los Angeles 5, California 


Resident Men Located in Washington, Oregon and 
Northern California 





* 
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Low freight rates to 





500 Fifth Avenue 


MILK PRODUCTS, Inc. ne ee: 
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Speaking of 
Pop Wrapping 








Here’s what the AKRON CANDY COMPANY says: 





Write for our new book 
"Sales-winning Packages 
and the machines that 
produce them”. 


PACKAGE MACHINERY COMPANY 


““We are happy to report that our three Model LP-2 machines have 
been in constant service sixteen to twenty hours per day, except 
for a small amount of shutdown time. These machines run at 
approximately 98% efficiency during actual runs and 90% efficiency 
taking into consideration shutdown time for paper changes and 
clean-up ... We believe that the future will prove the need for at 
least two more LP-2s.” 





If pops figure in your present or postwar plans, don’t fail to look 
into the striking savings made by the LP-2. This model is far in 
advance of all previous pop wrappers. It saves 15% to 20% on 
wrapping material, and has a capacity of 100 pops per minute with 
only one operator. Write our nearest office for complete information. 
PACKAGE MACHINERY COMPANY .: Springfield 7, Massachusetts 


30 Church St., New York 7 + 111 W. Washington St., Chicago 2 
101 W. Prospect Ave., Cleveland 15 + 443 S. Sam Pedro St., Los Angeles 13 + 32 Front St., W., Toronto 1 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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ELICIOUS, Steven “‘Mint Juleps’’, tempting pecan- 

fudge balls, enticing black-walnut creams, pecan 
brittle, “chicken bones”, and a whole storeful of taste- 
tempting sweets took their place on the counters and 
shelves of the Steven Candy Kitchens, Inc., 22nd retail 
store which opened on June 22, at 3208 N. Central 
Avenue, on Chicago’s northwest side. 

The new store was designed by C. E. Swanson Asso- 
ciates, Chicago, and is the most modern and func- 
tional of the entire group of 22 stores. It is, also, the 
largest of the group. The store is decorated in rose 
tones, using both wallpaper and paint, and is fluorescent 
lighted and air conditioned. The store interior makes 
great use of mirrors. 

Each glass show case is set upon a base counter 
that has a series of shelves facing behind the counter 
which can be used for storage space for boxes, candy, 
etc. The counters are faced with a “Venetian” wood 
finish that blends in very harmoniously with the rose 
shaded, flowered wall-paper and painted walls. 

For the comfort of customers in the store, three, 
cushioned wall seats are built-in. There are two desks, 
of the same venetian finish as the counters, for the 
convenience of customers who wish to sit down and 
write a short card to be enclosed with their gift boxes 
of candy. 


Large Counter-S pace 


The store has been laid out to consider both the 
comfort of the customer and the clerks in the store. 
The store is designed with large counter space but a 
relatively low area to be covered by the clerks because 
each counter display is organized in such a way that 
separate units can be made up of candy displays and, 
therefore, take care of more customers at one time. 
since the customer does not have to hunt along the 
whole length of the counter to find the type of candy 
he or she wants to purchase. 

Along each side of the two side walls, there are 
recessed cupboards about 10 inches deep and about 
four feet square. Each is backed up with a mirror 
and the shelves are utilized for display of candies, 
novelties, etc. Each of these display windows have 
glass doors which slide from both ends. The doors 
move easily as they roll on ball bearings. 

On the north wall of the store, a large recessed cup- 
board has been built in the manner described above, 
and directly above this cupboard, a wall panel has 
been decorated to give the illusion of a Steven candy 
box. It has a large, ribbon bow with ribbon streamers 
carried across the panel as on the Steven box. It also car- 


22nd Retail 
Store Opened 


By EDGAR P. MERCER 


The Manufacturing Confectioner 








ries a rose-colored, neon sign in letters about four inches 
deep, the slogan of the Steven Candy Kitchens, “Chicago’s 
Most Appreciative Candies.” 


Display Racks Used 


For use on the tops of the glass, display counter- 
cases and in the front windows and recessed wall dis- 
play windows as well as on the cash register counters 
behind the candy counters, modernistic, chromium tube 
display racks with round glass plates lend a distinctive 
touch to the effective display of the goods. These dis- 
play racks are in all sizes and all shapes, thus pre- 
venting any monotony of design. 

The new store utilizes a great deal of glass window 
area and display racks to further increase the modern- 
istic idea of the interior decorations. 

The new Steven store faces Central Avenue, but ‘ts 
location also allows it to use display windows which 
face on a corridor running through the building from 
other offices and stores and, therefore, catch the atten- 
tion of the people who pass through those corridors, 
which location really gives the store two frontages. 

To take advantage of the real frontage on the build- 
ing corridor, glass windows with shelves installed have 
been built in to the rear wall, thereby making it pos- 
sible to build up window displays on a smaller scale 
on that side of the store. 

Behind the store proper, there is a large area de- 
voted to storeroom space, wrapping, unloading of candy, 
etc. The manager of the new store is Miss Dolores 
Wiechowski, under the direction of Mrs. Mildred Sayer, 
vice-president in charge of retail sales. 

The front entrance into the store is made of carved 













































The two photos on this page show exterior (above) and interior 
(below) views of the new Steven retail candy store opened re- 
cently in Chicago. The counters, (below) are laid out for efficiency. 


blocks of pale, rose-colored marble. The rest of the 
front is made of carved stone of a pale “sandstone” 
color, taken from local Illinois quarries. The front 
windows as well as all other window space throughout 
the store is framed in varnished wood trimming. A neon 
sign in pale, yellowish-rose carries the Steven name on 
the outside of the store front. 

Mrs. Steven’s stores are concentrated in the Chicago- 
Milwaukee area. The store will be manned at all times 
by at least two sales girls. Street frontage of this new 
store is about 32 feet. The counter display space within 
the store is about 60 feet, showing how efficiently the 
area has been utilized. 


Gardenia Package Popular 


Among the summer features which find a big sale in 
all of the Steven retail stores, is the “Summer Gardenia 
Package.” As as additional attraction, with the Gar- 
denia box, a beautifully designed, hot-plate plaque is 
bound to the top of the Gardenia box with pale-green 
ribbons which wrap the box and then form a huge, 





fluffy green bow on one corner. The hot-plate plaques 
mentioned above, are printed with pleasing and eye- 
catching designs ranging from South Sea motifs to 
Betsy Ross, Paul Revere, and other patriotic and artistic 
scenes. 

The box itself, is of a yellowish-cream, base color 
with an overprint of pale-tan bars on the left side of 
the cover. The name, Mrs. Steven’s Candies, is printed 
below the green ribbon in the same pale-tan color. The 
distinctive item about this box and the one which gives 
it its trade name, is the row of four white and pale- 
green gardenias which are overprinted on the upper 
part of the box cover. 

A good assortment of novelty goods is being carried, 
including such items as dolls, teddy bears, pandas, candy 
dishes, statuettes, jewelry boxes, vanity boxes, chests, 
mirrored vanity chests in dressing table design, and 
many others that can be sold as they are or packed 
with candy for gift purposes. 

The children are remembered with novelty toys filled 
with candy as well as such items as a box containing 
crayons, balloons, suckers, hard candy, pencils, etc., 
which is a real eye-catcher for them. 

Deliveries are made twice a week to the store. The 
former tins, used by the Steven Candy Kitchens to 
pack their candy are not in use at the present time. 
Cellophane is used as decorative wrapping material only 
where it is necessary for the actual protection of the 
candy. The store packs, but does not mail packages 
for its customers at the present time. 

The Steven retail stores make it a point to feature 
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a novelty package or a special package for each of the 
holidays and special days during the year. Special wraps 
are used for Christmas, Mother’s Day, etc. One of the 
favorites of the Steven line, is the Mint Julep which is 


The two pictures on 
this page show how 
counter and wall 
display space are 
used to create cus- 
tomer interest. The 
new store is the 
most efficient one in 
the Steven chain: 





an old Steven favorite that has always been popular. 
It is a mint cream topped with a layer of mint jelly, 
then chocolate dipped after which it is wrapped in 
waxed paper and packaged in a one and one-half inch 
square by eight inches long, white, set-up box, with 
the whole thing enclosed in a cellophane wrapper. 


A G. I. Christmas 


A good idea for Christmas is to send candy to that 
Service man overseas and it can be done. The Post 
Office Department has issued Postal Bulletin 18724 which 
covers the mailing of Christmas parcels to the armed 
forces overseas. Mailings should be made between Sep- 
tember 15 and Ocotber 15, without request from the ad- 
dressee. Each package should be marked “Christmas 
Gift Package.” 

Christmas packages must not weigh more than five 
pounds when wrapped, and must not measure more than 
15 inches in length or 36 inches in length and girth com- 
bined. The packages must be wrapped securely. A 
strong box is essential. Pack individual items well. 
Perishable foods, intoxicants, weapons, poisons or in- 
flammable materials must not be sent. Candy is not 
considered a perishable food by the postal authorities 
although they suggest that certain types of candy be 
packed exceptionally well. Tin boxes are suggested for 
items which might “leak” or “run.” No suggestions are 
offered as to sources where tin boxes may be obtained. 

Priority ratings have been granted to retailers and 
box jobbers for the purchase of limited quantities of 
standardized overseas gift boxes. File WPB form 2408 
with the WPB Paperboard Division if boxes are wanted. 
Assigned priorities may be used in purchasing boxes 
directly from the mill; these Christmas boxes do not 
come under WPB Order L 317. 

As not more than one Christmas parcel can be accepted 
for mailing in any one week sent to the same person, 
get an early start and see that this Christmas, the Service 
men will get a package from home. You know the kind 
of candies liked best and certainly can include them in 
this Christmas package. 


Bassons Change Address 


Bassons Dummy Products announce a change of ad- 
dress. Formerly located at 57-02 48th Street, Maspeth, 
New York City the firm is now at 1432 West Farms 
Road, Bronx, N. Y. 
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This is one in a series of ads in which our customers do the talking — 
for there is no better time than a “seller’s market” to gauge the true 
worth of any supplier. Riegel is solidly booked with essential business 
from old customers. But Riegel’s wealth of experience in developing new 
papers and new applications is available to all. Let us help you now to 
plan tomorrow’s packaging changes. 


RIEGEL PAPER CORPORATION 


342 MADISON AVENUE e NEW YORK 17, N. Y. 


Manufacturers of over 230 different protective packaging papers 
—plain, printed, waxed, lacquered, laminated, embossed—in every 








case perfected to meet our customers’ individual requirements. 
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Candy Bar Preference Survey 


These facts found through a consumer research survey as taken by the 
Milwaukee Journal. 


ORE than 197,000 Greater Mil- 

waukee families, or 87.2 per 
cent of the total number, regularly 
buy candy bars, according to figures 
revealed in the 1944 Milwaukee 
Journal Consumer Analysis of the 
Greater Milwaukee market. 

The highest popularity of candy 
bars, according to the report, is 
found among families in the low- 
est income bracket. Ninety-one 


Division of All Families 
Into Buyers and Non-Buyers 














Class Per Cent Number 
Buyers— 

ER 87.2% 197,130 
Non-Buyers— 

. ae 12.8% 28,936 








Buyers by Income Groups 














PerCent Number 
$50 rent and up... 83.4% 46.619 
$40 to $50 rent...... 86.6 51.342 
$30 to $40 rent...... 88.2 60,082 
Under $30 rent...... 91.0 39,087 








per cent of these families regularly 
buy candy bars. As the family in- 
come increases, the popularity of 
candy bars goes down, with 83.4 per 
cent being listed as purchasers in 
the uppermost income bracket. 

Families buying candy bars were 
asked to list their first choice, sec- 
ond choice and third choice prefer- 
ence. All brand information is pre- 
sented in this manner. 

First choice of all candy bar buy- 
ers in Greater Milwaukee is Her- 
shey’s, showing a consumer prefer- 
ence of 51.7 per cent. More than 


33,000 buyers, or 16.8 per cent. listed 
Hershey’s as their second choice 
candy bar, while 20.896 families. or 
10.6 per cent of the total number, 
gave Hershey’s as third choice. 


Ziegler’s Giant Bar is listed next 
in the chart, being the first choice 
of 10.9 per cent of all buyers. or 
21,487 families. More than 27.000 
families, or 13.8 per cent of the total 
number who buy candy bars, listed 
Ziegler’s as their second choice, 
while 22,079, or 11.2 per cent of the 
total buyers, listed Ziegler’s as third 
choice. 

Milky Way was listed as their first 


o 


choice preference by 8.8 per cent 





of all families who buy candy bars. 
As second choice 13.6 per cent of the 
families listed Milky Way, and 12.7 
per cent listed Milky Way as their 
third choice. 

O’Henry appears next, being pre- 
ferred by 7.5 per cent of the buyers 
as a first choice preference. More 
than 25,000 Greater Milwaukee fam- 
ilies, or 12.7 per cent of the total 
number, listed O’Henry as their sec- 
ond choice, while 24,838, or 12.6 per 
cent of the total number, listed 
O’Henry as third choice. 

Baby Ruth and Mars appear on 
the chart in this order with popu- 
larities of 7.3 per cent and 2.9 per 
cent as first choice. Ten other 
brands appear on the chart with 
popularities of 1 per cent or more. 
All brands of candy bars with less 
than 1 per cent popularity are 
grouped together under the “Mis- 
cellaneous” heading. 


First, Second and Third Choice Shown for Leading Brands 


in Greater Milwaukee 














Brands First Choice Second Choice Third Choice 

Per Cent Number Per Cent Number PerCent Number 

Hershey’s ...........-.. 51.7% 101.916 16.8% 33.118 10.6% 20.896 
Ziegler’s ............ .... 10.9 21.487 13.8 27.204 11.2 22,079 
Milky Way ............ 8.8 17,347 13.6 26.810 12.7 25,036 
ae | 14,785 12.7 25.036 12.6 24.838 
Baby Ruth ............ ‘te 14,390 1 By 25.036 13.4 26,415 
ae 2.9 5,717 4.6 9.068 4.1 8.082 
Mounds ........... ees 1.8 3,548 33 6.505 4.1 8.082 
ois cece. 2,366 3.6 7,097 2.0 3,943 
Butterfinger .......... 1.0 1,971 2.4 4,731 3.6 7,097 
Chicken Dinner .... 6 1,183 1.7 3.351 2.8 5,520 
> Ree 1.0 1,971 Lo 2.957 1.6 3,154 
Denver Sandwich . 5 986 1.3 2,563 2.2 4,337 
SNNNOE .........-...---<- Ss 986 1.1 2.168 2.1 4.140 
Bit O’ Honey ........ a 394 6 1,183 1.0 1,971 
a s 591 29 1.774 1.1 2,168 
_. ae 4 789 4 789 1.3 2,563 
tMiscellaneous ....... 3.4 6,703 9.0 17.740 13.6 26,809 











tIncludes all brands +Includes all brands 
used by less than used by less than 
1% (52 brands). 1% (88 brands). 


tIncludes all ,brands 
used by less than 
1% (79 brands). 





WHOLE — SKIM 
SPRAY — ROLLER 


— Cars or less — 


Contracts and Agencies 


13 W. FRONT STREET 





—MILK— 


POWDERED---CONDENSED 


SWEETENED SKIM 
SWEET CREAM 
FROZEN CREAM 

You know why supplies are limited—we're doing 
our best to distribute fairly whatever is available. 


Order as far in advance as possible. 
"Authorized Receivers Set-aside powder available for U. S. Gov. 


SIMMONS DAIRY PRODUCTS, LTD. 


CINCINNATI 2, OHIO 








page 50 





CURTISS CANDY COMPANY Producers of Fine 


Candy is 
Delicious Food 
Enjoy some every day 


Foods CHICAGO, ILL. 
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Ribbons 

















catch the eye 


Ribbons are “salesmen-by-sight,” 


Their beauty and lustre stop the roving eye. 


Their pliability and bow-ability lend themselves 


to attractive designs of many kinds. 


Use Ribbons by Taffel for greater eye appeal. 








only one copy to a company. 
r i 


Taffel Bros., Inc., 
95 Madison Avenue, 
New York 16, M. Y. 


Send me a copy of the new “Taffel 
Tales” as soon as it comes off the press. 


Signed 
¥ 








Address. 





City State 








There's showmanship in selling. ‘See how others in your field 


use ribbons to sell their merchandise. Mail the coupon to have a 
copy of the new, enlarged “Taffel Tales’ reserved for you. 


TAFFEL BROS, INC. 


95 Madison Avenue « New York 16, N. Y. 














“It fits the pocket and the field." 


Type of Copy 








“C. M.” is the place for confidence- 
winning advertising. Quarter pages 
and up will face editorial matter. Units 
are digest size: 


Double spread: 10”x7"; Page: 4/2 x7” 
(outside page size is 5%” x8%"); Half 
page: 2%4"x7" or 4%" x3%"; Quarter: 
2%" x3%" or 4'2"%x1%"; Eighth: (on 
adlet page only), 2% x 15%’. 


Timed for Post-War Plans .. . 


CANDY MERCHANDISING is designed to help manufac- 
turers strengthen relations with volume candy buyers be- 
fore the post-war market-readjustment period. 


Jobber-manufacturers relations have never been so impor- 
tant, or the need for goodwill and understanding so great! 


Editorial Comment 


Normally. jobbers handle $500,000,000 worth of candy. “C. M.” is the only 
magazine dedicated exclusively to them. It's seasonal, pocket sized, and 
it at der int t in your advertising. 





Markets Reached 


5.000 copies of “C. M.” will be printed, 
with controlled distribution to Candy, 
Drug. Grocery and Tobacco Jobbers, 
Department and Chain Store Buyers 
and other case lot buyers. They sell 
86% of all candy, so they must know 
all about you. because they sell your 
candy. 


Including: THE CANDY BUYERS' DIRECTORY 


usuisneo BY: THE MANUFACTURING CONFECTIONER Publ. Co. 


400 W. MADISON ST., CHICAGO 6, ILL. 


Cost of Campaigns 


A page in each issue of CANDY 
MERCHANDISING and THE CANDY 
BUYERS’ DIRECTORY costs $427.50. or 
a 5% discount per page on use of 
four issues. 


Cost Per 
Rate 4Times Buyer* 
$665.00 131/3c 





427.50 B8'2c 
261.25 5e 
166.25 31/3¢ 

89.30 1%c 


a on 5,000 guaranteed, Directory 
9,000 circulation. iOn adlet page a 


303 W. 42nd ST., NEW YORK 18, N. Y. 











Candy Clinic 
(Continued from page 36) 


Molasses Chews: Good. 

Assorted Gums: Good. 

Vanilla and Chocolate Nut Roll: 
Good. 

Opera Gums: Good. 


Assortment: Good. 


Remarks: A good looking summer as- 
sortment. Candies are well made. 
Suggest more flavors be used in 
lemon, gums, panned pieces and more 
molasses be used in the molasses 
chew. Suggest a honey flavor be 
used in the nougatines as the present 


CODE 9L44 


Chocolate Nut Fudge—1 lb.—$1.00 


(Purchased in a retail candy shop, 
San Francisco, Calif.) 
Sold in Bulk. 
Color: Good. 


CODE 9M44 
Hard Candy Clear Squares 
—1 Ib. 45c 


(Purchased in a grocery store, 


Chicago, III.) 
Appearance of Package: Good. 





Texture: Good. 
Taste: Good. 
Remarks: A good eating fudge. Sug- 


gest more chocolate be used as the 
chocolate flavor is not stong enough. 
Pieces should be put into glassine 
cups to prevent sticking together 
Very high priced at $1.00 the pound. 
We have examined fudge as good 





flavor is not good. Box should sell 
for 60c or 65c. Cheaply priced at 50c. 


as this at 60c and 70c the pound. 








For 
QUALITY and ECONOMY 


We recommend our Welded-Edge Ribbons 
All Widths and Colors 
Immediate Deliveries 








Samples and quotations upon request. 


National Rikon 


CORPORATION 
444 Fourth Ave., New York City 16 
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- - - FLAVORS - - - 


ESSENTIAL 
OILS 


AROMATIC 
CHEMICALS 





We highly 
recommend our 


WILD CHERRY 
CONCENTRATE and EXTRACT 


Prices and Samples Upon Request. 





COMPAGNIE DUVAL 


Division of S. B. PENICK & CO. 
121-123 E. 24th St., New York 10, N. Y. 








Box: Round, white glazed paper, fric- 


tion board top, wrinted in light blue. 
Each piece is wrapped in cellulose. 


Colors: Good. 

Texture: Good. 

Flavors: Poor. 

Remarks: Candy is well made but fla- 


vors are not up to standard. Suggest 
a better grade of flavors be used 
and raise the price to 50c or 60c the 
pound, 


WERTHY’ 


Z 


Satin and Nevelty 
Cftects 


and 
Patriotic Ribbons 


"*"Where Quality 
Merchandise 
Costs Neo Mere" 
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Gaylord Is Developing Finer 
Containers for Peace 


Packages and containers for War materiel must 
stand up under conditions far removed from peace- 
time uses. Extremes of temperature, of climate, of 
moisture, and of handling methods have had to be 


met and overcome. 


As a result, new Gaylord developments mean 
BUY MORE new and better containers for your postwar prod- 


ucts—finer in every way— ter sales appeal, and 
WAR BONDS a ae sas 
better protection for your product. 


GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 


CORRUGATED AND SOLID FIBRE BOXES... FOLDING CARTONS 
KRAFT GROCERY BAGS AND SACKS . . . KRAFT PAPER AND SPECIALTIES 


New Yorke Chicago «San Francisco e Atlanta e New Orleans « Seattle « Tampa « Detroit « Portland 
Los Angeles « Indianapolis « Houston « Minneapolis « Dallas « Jersey City « Appleton « Oakland 
Memphis « Fort Worth « Cincinnati « Oklahoma City « Greenville « Columbus « Jacksonville 
Des Moines ¢ Kansas City « Milwaukee ¢ Bogalusa « Weslaco « St. Louis e Hamden « San Antonio 


ior September, 1944 








Wheat Flour 
(Continued from page 25) 


The process, in general, comprises: (1) the mixing 
of flour and water until a uniform elastic batter is 
produced in which the hydrated gluten particles are 
substantially in the form of a continuous gluten net- 
work enmeshing the starch granules, (2) the simulta- 
neous washing of the starch out of the batter and the 
production of gluten curds by mechanical disintegration 
of the batter in water, (3) the separation of the gluten 
curds from the starch milk by means of a vibrating or 
gyratory screen, and (4) further refining of the starch 
and crude byproduct gluten according to end-use re- 
quirements. The starch milk as it comes through the 
screen may be used directly for fermentations or con- 
version to sirups. The starch may be further refined as 
described under the alkali process to serve the pur- 
poses indicated there. 

The crude gluten coming over the end of the screen, 
and containing about 75 percent protein, dry basis, 
may be dried at low temperatures to give undevitalized 
gum gluten suitable for fortifying low-protein flour for 
bread making or utilization in other food products. 
Drying at higher temperatures, as on a drum drier, 
yields a product suitable for food products, stock feed, 
or industrial uses. 

From the standpoint of quantity and quality of starch 
produced, the two processes described are about equal. 
Although the processes serve substantially the same pur- 
pose, each does enjoy certain advantages as regards 
applicability to raw materials and type of products pro- 
duced. 

The alkali process is advantageous in its applicability 
to a wide variety of raw materials. Straight and clear 
grades of flour from all varieties of both soft and hard 
wheat may be used, while granular wheat flour is suit- 
able when the centrifugal rather than the tabling sepa-- 
ration is used. Rye, barley, oat, and rice flours may also 
be processed in essentially the same manner, although 
the recovery of byproduct protein is usually less satis- 
factory. 

The batter process has been found applicable to all 
types of wheat flours or ground wheat except those hav- 
ing the very lowest protein content. The advantages of 
this process lie in the speed and simplicity of operation, 
requirement of no chemicals, and practically complete 
recovery of the wheat gluten in undevitalized state. 
This process has not been found applicable to either rye 
or corn flours. 

The amount and kind of equipment needed for either 
process will vary according to the type of products 
produced and the degree of refinement required for 
the projected end-use of these products. The least 
amount of equipment would be required, for example, 
in producing starch slurries or wet starch without fur- 
ther refining. Such a product could then be used for 
fermentation purposes or for the production of less 
highly refined sirups. These processes could therefore 
be used advantageously in plants where the facilities 
are already available for the fermentation or for pro- 
cessing the starch conversion products. 

The alkali and batter processes can be used advan- 
tageously in beet sugar factories and sugar refineries 
for the production of starch for conversion into sweet- 
ening agents. The amount of new installations required 
would be greatly reduced since these plants already con- 
tain nearly all the equipment necessary for the process- 
ing of the starch conversion liquors in the production of 
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sirups. Since beet sugar factories operate seasonally, 
the production or sirups could be carried out during 
the off-season, permitting year-around operation of the 
plants. It is for this type of application that these 
processes appear particularly feasible. 


Food Distributors Conference 

The National Food Distributors’ Association’s 
four-day conference in Chicago, August 16-19, fea- 
tured discussions on surveys, distribution, research 
and merchandising to meet changing conditions. 
Members learned that the common man’s view- 
point is often the most reliable, that it takes more 
than mere distribution to merchandise properly, and 
that sales promotion and training will increase the 
sales of any item. Nearly 200 food manufacturers 
had displays which aroused interest in the 10,000 
food retailers. 

Mr. Lionel Moses, manager of the trade division, 
The American Weekly, told the members that 
there would be some marketing changes, but 
warned them against getting “confused or upset.” 





Wiess Joins Sierra Candy Co. 


Mr. Morris Wiess has been appointed as sales 
director of the Southern California territory of the 
Sierra Candy Company of San Francisco. Mr. 
Wiess was originally associated with his father 
as the Wiess Candy Co. of Los Angeles and since 
with other candy concerns. 


Dietary Foods Conference 


The National Dietary Foods Association held a 
four-day post-war dietary food planning conference 
in Chicago, Aug. 29-Sept. 1. Dr. Anton J. Carl- 
son, president of the American Society for the 
Advancement of Science and professor emeritus 
of physiology at the University of Chicago, talked 
on “What’s New in Nutrition.” Dr. Carlson stated 
that 90 percent of our present knowledge of food 
has been obtained in the last 50 years and that 
much remains to be learned. Americans have de- 
veloped inferior food habits and stick to them 
but every food is a health food for the average, 
normal person. Vitamins featured many of the 
interesting exhibits. Many candy bars and candies 
were featured in the displays. 


M. M. & R. Announce Research Fellowship 


Magnus, Mabee & Reynard, Inc., and the Philadel- 
phia College of Pharmacy and Science, announce the 
creation of a fellowship in Volatile Oil Research at 
the latter institution. This research has been assigned 
to the Department of Pharmacy and it will be con- 
ducted by Dr. Austin A. Dodge, assistant Professor 
of Pharmacy. The fellowship was instituted in memory 
of the founder of Magnus, Mabee & Reynard, Inc., the 
late Percy Cecil Magnus, who at one time attended 
classes at the old Philadelphia College of Pharmacy. 








@ Mr. Russell F. Fitch has been appointed head 
of Swift & Company’s frozen and dried egg divi- 
sion, according to Mr. O. E. Broege, head of 
Swift’s dairy and poultry department. Mr, Fitch 
succeeds the late Mr. A. W. Doell. 
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ODAY wrap-o-MATIC WRAPS OVER 150 
LEADING CANDY BARS, BISCUITS AND COOKIES 


Wrap-O-Matics are built in 2 
basic models—Side-intake (il- 
lustrated) for feeding directly 
from enrober belt .. . straight- 
intake especially designed for 
2 or 3 piece bars. 
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WRAP-O-MATIC DIVISION 
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For HIGH SPEED PRODUCTION ... SAVINGS IN WRAPPING 
MATERIAL . . . and SAVINGS IN LABOR are the reasons why 
leading confectionery manufacturers and bakers choose Wrap-O- 
Matic for wrapping candy bars, biscuits, cookies and many other 
small, soft or irregular shaped items. 


Wrap-O-Matic operates at high speed, (up to 120 units per minute) 
wrapping soft and irregular shaped bars and biscuits, and uses 
glassine, cellophane, foil or any type wrapper that can be printed 
in rolls. Economizes on materials and labor . . . savings up to 
35% in wrapper costs and up to 75% in labor... two vital factors 
in today’s material and manpower shortage. 


Let us survey YOUR wrapping problem. Write today for illustrated 
brochure and details of how Wrap-O-Matic will increase your pro- 
duction, sales and profits. 


U.S.A. 
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Patents 


In last November’s issue of The 
Manufacturing Confectioner there 
appears on page 25 a reference 
to an enrober which was set up 
with a “peanut cluster” attachment 
invented by Mr. F. Petrovic and cov- 
ered by U. S. Patents. It is claimed 
that this 40-inch enrober will turn 
out from 3,000 to 3,500 lbs. of “Pea- 
nut Clusters” per hour. The firm 
mentioned is Walter T. Hall & Co. 
but there is no indication in your 
article as to whether the patent is in 
the name of Mr. Petrovic or Messrs. 
Walter T. Hall & Co. 

I am very anxious to get a copy 
of this patent specification but owing 
to the fact that no number is men- 
tioned it would be useless for me to 
write to the U. S. Patent Office at 
Washington. I wonder if, as a sub- 
scriber to your very useful journal, 
you could oblige me by letting me 
know the number of this patent spe- 
cification. It would, of course, save 
me weeks or possibly months of de- 
lay if you could see, your way to buy 
a copy of this patent specification for 
me and send it on. If for any reason 
you cannot perform this latter service 
I hope that you will be able to supply 
me with the correct number. 

—England. 

REPLY: Five days after receiving 
the above letter we wrote giving the 
following information: Candy Mak- 
ing machine, patented July 8, 1941, 
Number 2,248,688, Frank Petrovic, 
Ottumwa, Iowa. We wrote the U. S. 
Patent Office for a copy of the patent 
specifications and forwarded same 
(to England) when received. 





Divinity 


I would like some information. I 
make a specialty of Home Made 
candy. Why is it that Divinity won’t 
set sometimes? Sometimes it works 
perfectly, again it won’t work. 

—lowa. 
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REPLY: Regarding the question 
you ask about Divinity; temperature 
of cook may be the cause of your 
setting trouble. We do not have any 
idea of what formula you may be 
using but are giving you one which 
may enable you to adjust your own 
formula and avoid the trouble you 
are having. 


Heat 15 lbs. of sugar, 11% tea- 
spoons of salt, 41% lbs. of corn syrup 
and 4% lbs. of water, stirring to solu- 
tion. Bail moderately until near the 
end of cooking, then slowly to 28 de- 
grees F. above the temperature of 
boiling water. Allow the syrup to 
cool undisturbed for at least five min- 
utes. Then pour the syrup very 
slowly into the beaten egg white (one 
dozen eggs), stirring or whipping 
contantly. 


When about half the syrup has 
been carefully beaten into the egg 
white, the remaining syrup may be 
added more rapidly. Continue the 
whipping until the mass takes on a 
heavy cream consistency. Add two 
tablespoons of vanilla and 12 oz. of 
finely cut nut meats if desired and 
continue beating until the material 
will no longer flow from the spoon in 
a continuous ribbon but rather in 
broken pieces. Transfer to a waxed- 
paper-lined pan to form a sheet one- 
half inch thick. Cut when cooled. 
Or the material may be dropped by 
spoonfuls to form. pieces. Vibration 
is to be avoided while candy is set- 
ting. 





Likes Candy Machinery Preview 


The Candy Machinery Preview has 
just been given to me and may we at 
this time compliment you on your 
effort to bring our products to the 
proper authorities in the confection- 
ery industry. We also appreciate 
your giving us a prominent space in 


this booklet. 
—lIllinois. 


Chewing Gum Equipment 


We wish to ask a favor. Please 
send us the address of the manufac- 
turers of the Johnson hydraulic filter 
press for chewing gum. This is used 
in the chewing gum industry. 

We must tell you that we have been 
reading with much interest, the arti- 
cles by Dr. Ernest Guenther, “A Sur- 
vey of American and European Pep- 
permint Oils.” We feel sorry we do 
not have all of the copies of the in- 
stallments. If there is a booklet con- 
taining all of the articles, we would 
appreciate it very much if you could 
get us a copy. 

—Mexico. 

REPLY: We understand the com- 
pany making the Johnson Filter Press 
for chicle has been out of business 
for several years. You may wish to 
investigate another machine which 
has replaced this filter press for clean- 
ing chicle and so we are sending 
you the name and address of the man- 
ufacturer of this newer equipment. 

We are glad that you enjoyed Dr. 
Gunther’s articles on “Peppermint 
Oil.” We are planning upon making 
a reprint booklet of these articles 
but as yet, we cannot say what the 
cost will be. 





Non-Sticking Metal 


We understand there is a metal 
which can be used on candy slabs to 
which candy will not stick, and with 
which oil or other grease does not 
have to be used. We will appreciate 
it very much if you can advise us 
who makes this, and what metal it is. 

—Tenneesee. 

REPLY: In some form or other, 
reports circulate that certain metals 
eliminate the sticking of sugar or 
sugar substances, thereby, doing away 
with grease. At the moment, we do 
not know of any metal slabs which 
meet the non-sticking requirements. 

Some plants use metal bars of a 
metal softer than the slab with the 
idea of avoiding scratching. A smooth 
slab causes less sticking than a rough 
slab. Training the foreman and 
workers to retain the smoothest pos- 
sible working surface is proving help- 
ful in eliminating “sticking-to-the- 
slab” troubles. 


From a Man who Knows his Salt 


In your discussion of the subject of 
salt, | think you did a swell job and 
I congratulate you. Many years of 
experience have taught me that to 
build “color” into salt is not a simple 
assignment but you have done it in 
your discussion. 

—lIllinois. 
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SHORT CUTS 


aMiraywny Belfer Cleaning 
With LESS WORK! 








R APIDLY going 
through the motions 
of cleaning does not 
guarantee a thorough 
CLEANING job. The 
METHOD and DE- 
TERGENT you use 
make an astonishingly 
BIG difference in the re- 
sults you get. That is 
why we say you can ob- 
tain better cleaning with 
less work when you use 
OAKITE COMPOSITION 
No. 63 
Applied to equipment 
with the Oakite Solu- 
tion-Lifting Steam Gun, 
the triple combination of 
heat, mechanical force 
and detergent action 


equipment . . . leaves it 
clean and sanitary. 


FREE Booklet 


Describes modern Oak- 
ite cleaning methods and 
materials that help you 
Save time . . . conserve 
manhours... on all your 
cleaning and sanitation 
tasks. Your copy is 
FREE send TO- 
DAY. 


OAKITE PRODUCTS, INC 
36C Thames Street, New York 6, N. ¥ 
Technical Service Representatives in Principal 
Cities of the United States and Canada 


OAKITE 


Specialized 

















WRAPPING 


The satisfaction of KNOWING 
that their —eomes machines 


will give EFFICIENT, UNIN- 
TERRUPTED SERVICE AT ALL 
TIMES is just one reason why 
candy manufacturers the world 
over prefer IDEAL Equipment. 
These machines, suitable for 
both large and small manufac- 
turers, are fast, always de- 








pendable and economical. The 
SENIOR MODEL wraps 160 
es r minute; new HIGH 
PPEED PECIAL MODEL wraps 
325 to 425 pieces per minute 


Both machines are built fer the 
most exacting requirement: 
and carry our unqualified 
guarantee. 


== 


Write For Complete Specifications and Prices 


ALWAYS 
DEPENDABLE 


IDEAL 


MACHINES 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 


MIDDLETOWN, N. Y.- - - U. S. A. 


completely and quickly 
removes all accumula- 
tions from processing 


CLEANING 
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CONFECTIONERY BROKERS 





GENE ALCORN & CO. 
1340 E. 6th Street 

LOS ANGELES 21, CALIFORNIA 

Territory: State of California 


J. N. ALLEN & CO. 
Box 628 
RALEIGH, N. C. 

Box 570 
GREENSBORO, N. C. 
Territory: North Carolina 


JOHN T. BOND & ASSOCIATES 
637 S. Wilton Place—Phone: Federal 6028 
LOS ANGELES, CALIF. 

Territory: Pacific Coast 


J. J. BOND & COMPANY 
1840 Hill Crest—Phone: 7-1800 
FORT WORTH 7, TEXAS 
Territory: Texas 











H. L. BLACKWELL COMPANY 


Emery Way at Sunset Drive 
EL PASO, TEXAS 
Territory: Tex., N. M. and Arizona 





CAMERON SALES COMPANY 
5701 E. 6th Ave.—Phone: Dexter 0881 
DENVER 7, COLORADO 
Territory: Col., Utah, Ida., Mont. 
Wyo., N. & S. Dak. 





CARTER & CARTER 
Confectionery Mfr's. Agents. Established 
with Industry since 1901. 
SEATTLE, WASHINGTON 
91 Connecticut St—Phone: Main 7852 
Territory: Wash., Ore., Utah, Ida., Mont., 
Nev., Wyo. 
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THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 3, CALIF. 
Specializing in candy and allied lines; 
Unexceptionable banking, other references. 
Manufacturer’s accounts respectfully solicited. 


CHARLES R, COX 
508 Wilbor Avenue 
HURON, OHIO 
Territory: Ohio, ee S Indiana 





M. GRUNBERG 
1637 Paxton St., Phone 4-7138 
HARRISB . PENNA. 


Territory: Penna., Md., Dela., D. C. 





HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
742 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, OREGON 
Territory: Oregon and Washington 





DONALD A. IKELER 


2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 





JOS. H. KENWORTH 
850 Lake Shore Drive—Phone: Whitehall 4850 
CHICAGO 11, ILL. 
Territory: Chicago Radius, Milwaukee, also 
contacts in Minneapolis, St. Louis, Detroit. 
25 years in above territory. 


HARRY LYNN 
Candy Manufacturers’ Representative 
1511 Hyde Park Blvd. 
CHICAGO 15, ILL. 
Territory: Chicago, Milwaukee Areas, IU., 
Ind., S. Wis. 


PEIFFER FOOD PRODUCTS CO. 
Imported and Domestic Candies 
104 So. Michigan Avenue 
Phones: State 3531-32 
CHICAGO 3, ILL. 


WILLIAM H. SMOCK SALES CO. 
3816 Stev-ns Avenue 
MINNEAPOLIS, MINN. 

Territory: Upper Mich., Wis., Minn., 
N. S. Dak., Neb., Ia. 





GEORGE R. STEVENSON CO. 
302 Terminal Sales Building 
SEATTLE WASH. 

Territory: Wash., Ore, Ida., Mont. 
Over 20 years in this area. 


N. VAN BRAMER SALES CO. 
3844 Huntington Ave. 
MINNEAPOLIS, MINNESOTA 
Territory: Minn., N. Dak., S. Dak., Ia., Neb. 








W. A. (BILL) YARBOROUGH 
38 Palisades Rd., NW 
ATLANTA, GEORGIA 

Territory: Ga., Fla., Ala., Miss., Tenn. and Ky. 





HARRY YOUNGMAN BROKER- 
AGE COMPANY 


2145 Blake Street 
DENVER, COLORADO 
Territory: Colo., Wyo., Utah, Idaho, Mont. 
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HELP WANTED 


HELP WANTED—Male: Experi- 

enced chocolate maker, by large 
and long established New York 
Confectionery manufacturer. Splen- 
did opportunity for man of broad 
experience and knowledge, skilled 
in the production of chocolate and 
the control of machine and hand 
dipping. Write giving age, detailed 
information as to the scope of past 
experience, remuneration expected 
and availability. Address I-9444, 
c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, Illinois. 








HELP WANTED — Candymaker 

experienced in high grade candy 
making for retail and wholesale, 
must be able to supervise kitchen. 
Permanent position, pleasant work- 
ing conditions. Write full details, 
your age, experience and salary ex- 
pected. Three B Chocolates, 2688 
Broadway, New York 25, N, Y. 
WORKING FOREMAN — Advise 

what your specialties are, past em- 
ployment, age, marital status, salary 
expected and when available. All 
correspondence kept strictly confi- 
dential. Good future for the right 
man. Sisco-Hamilton Co., 514 S. 
Loomis St., Chicago 7, IIl. 
WANTED — Candy Maker and 

Candy Maker’s Helpers. Perma- 
nent jobs with post-war opportunity 
with leading Pacific Northwest 
Candy Maker. Excellent opportu- 
nity. Give full details: experience, 
age, availability, salary expected, 
etc. Authorized referral required. 
Correspondence kept strictly confi- 
dential. Write Brown & Haley, Box 
1596, Tacoma, Washington. 








CANDY MAKERS experienced on 

Hand Roll Creams or for Starch 
Room work on fine centers only. Top 
wages. Steady work—48-Hour Week. 
Time and one-half overtime. Fine op- 
portunity for advancement. Factory 
located in Los Angeles, Calif. Ad- 
dress I-9441, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago 6, Il. 
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HELP WANTED | 





WANTED—Candy maker or candy 

makers’ helper, or might have fore- 
man’s job, for candy concern located 
in Central Texas, that makes only 
Peanut Brittle bars, Coconut bars. 
Peanut rolls and Nut rolls. Right man 
can make good money. Must be one 
that is accustomed to big production. 
Address 1-9448, c/o THE MANvuFac- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, Illinois. 


WANTED — Superintendent. For 

factory located in New England. 
Must be familiar with the manufac- 
ture of five cent bars, hard candy, 
fudge and cream work. Also, knowl- 
edge of automatic machinery and ex- 
perienced in the handling of help and 
production. State age, past experi- 
ence and availability, also, salary ex- 
pected, in first letter. Address I-9446, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago 
6, Ill. 


WANTED — Superintendent. A 

splendid opportunity for man with 
full knowledge of retail candy making 
to take full charge of production for 
reliable and established retail organi- 
zation manufacturing in several cities. 
Good salary. In reply please state full 
particulars, including experience, pre- 
vious employment, age, marital status. 
All correspondence treated confiden- 
tially. Address H-84414, c/o, THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, III. 


WANTED—Candymaker, for pro- 
gressive retail organization manufac- 
turing in several cities. Good future 
for right man. In reply give full in- 
formation as to age, past employment. 
etc. All acknowledgements treated con- 
fidentially. Address H-84415, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, III. 
CANDYMAKER experienced in high 
grade candy making for retail and 
wholesale, must be able to supervise 
kitchen. Permanent position, pleasant 
working conditions. Write full details, 
your age, experience and salary ex- 
pected. Three B Chocolates. 2688 
Broadway, New York 25, N. Y . 





HELP WANTED 


SUPERINTENDENT 
for Midwest Candy Factory 


Large Midwest plant wants high grade 
man experienced in general line, 5c Bars 
and fine chocolates. Permanent position 
with excellent postwar prospects. 

Write full details at once to Consoli- 
dated Factories, National Candy Com- 
pany, 4230 Gravois Ave., St. Louis (16), 
Mo., attention J. H. Bier, Works Man- 
ager. All replies held in strict confidence. 
Mr. Bier will be in New York last week in 
September and in Chicago first week in 
October for personal interviews. 














LEADING ST. LOUIS Department 


Store has opening for experienced 
Bakery and Confection Production 
Manager. Qualified applicant must 
have had successful experience as pro- 
duction manager; intimate knowledge 
of methods, costs and formula data. In 
reply give detailed account of experi- 
ence, education, and draft status. 
Also enclose a recent photograph. Ad- 
dress H-8442, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, IIl. 


SMALL BUT PROGRESSIVE Can- 
dy Manufacturing concern operat- 
ing now on pan work, cream 
castings and hard candy, wants ex- 
perienced Foreman. Postion carries 
excellent salary and due to the. firm’s 
progressiveness which contemplates 
sizeable expansion after the war, is of 
good advantage for right man with 
view to the future. Address H-84453, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago 
6, Iil. 
WANT CANDYMAKER also assist- 
ant Candymaker. Write to Mac- 
Farlane Candy Company, 1845 Alcatraz 
Ave., Berkeley 3, Calif. Give full de- 
tails of experience, age, family, etc. 
Excellent opportunity. We operate a 
retail chain in the San Francisco Bay 
Area. 


CANDY MAKER experienced in all 
kinds of Cast Centers, Creams, 
Marshmallows, Jellies, Caramels, etc. 
Good opportunity and permanent posi- 
tion. Give full information as to ex- 
perience, age, salary expected and avail- 
ability. Address F-64411, c/o THE 
MANUFACTURING CONFECTIONER, 400 
West Madison St., Chicago 6, III. 
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IMMEDIATE SHIPMENT 


can be made from our large stock of 


Rebuilt Guaranteed Confectionery Machinery! 
NO PRIORITIES REQUIRED! 


@ THERE’S EXTRA MAN-POWER 
@ IN EVERY ONE OF THESE MODERN 
LABOR SAVING MACHINES! 


OFFERED SUBJECT PRIOR SALE! 
Wire Collect for Prices and Details 





| National Continuous Cooker complete with 2 pre-melting kettles and foot jack 
| Package Machinery Co. Model LP-2 Sucker Wrapper Machine 
| Package Machinery machine for sizing, cutting and wrapping Taffy Suckers 


1 Racine Sucker Machine, late Model, connected with 2-19'x 40" carrier and cooling 
machines, motor driven with motor 


| John Werner, Semi-Automatic Ball Machine with 3 sets of cutters, directly motor 
driven with motor 


e am = ~ 
3 Heilman Cocoanut Bon Bon Center Machines with forming parts to make centers 
5" to - 
2 White 20" Caramel Cutters 
1 100 gallon Steam Jacketed, single action Mixer 


1 35 gallon Thos. Mills Steam Jacketed Tilting Mixing and Stirring Machine, double 
action 


4 6' York Batch Rollers, motor driven with motor 
e s oa * 
1 7° York Batch Roller, motor driven with motor 
4 Steel Water Cooled Slabs—96" x 36" 
3 Steel Water Cooled Slabs—48" x 36" 


| Igou Stick Candy Machine with three 18° x 40" tables, also forming rolls of various 
sizes and cut-off 


3 Hildreth Pulling Machines, from 3 motor driven with motor 
| Brach Machine, table type, motor driven with motor 
* o a a 





| — Double Huhn Starch Dryer 


| Werner Sizing Machine, table type, motor driven with motor 
! Large Power 6x8 Drop Machine with 3 sets of rolls 

| 16" Enrober Bottoming Attachment 

| Gum Sanding Machine complete with steaming table 

| Circulating Pump with steel tank 

3 Herald Forced Draft Gas Furnaces 


EQUIPMENT WANTED! 





National Automatic Wood Mogul 














NOW IS THE TIME when surplus 
—idle, equipment can do a real 
fighting job! 

WE WILL PAY YOU UNHEARD 
OF CASH PRICES for a single ma- 
chine, an entire department or com- 
plete plant! 


WE WILL PAY YOU MUCH 


HIGHER prices today than you have 
ever been able to get in the past, 
higher than we may be able to pay 
you in the future! 


WIRE COLLECT or write immedi- 
ately, giving full information on what 
equipment you can put back into 
the production line! 


Special High Prices Paid for Revolving pans and Steam- 
Jacketed Kettles! 





Machinery for Every Confectionery Requirement! 


UNION STANDARD EQUIPMENT CO. 


316-322 Lafayette Street 


for September, 1944 


NEW YORK, N. Y. 











Ideal Factory Model Caramel Cutter 


Address—''Confecmach' 




















HELP WANTED 


MISCELLANEOUS 





POSITIONS WANTED 





SUPERINTENDENT FOR FAST 

GROWING EASTERN CON- 
CERN. MUST BE QUALIFIED 
TO TAKE COMPLETE CHARGE 
OF MANUFACTURING, 
HANDLE HELP, UNDERSTAND 
EQUIPMENT, AND HAVE A 
FULL KNOWLEDGE OF CAN- 
DY. WE ARE PRODUCING FIVE 
CENT BARS ON A LARGE 
SCALE AND A FEW OTHER 
GOOD ITEMS. “SUCCESSFUL 
APPLICANT WILL BE WELL 
PAID WITH A BONUS FOR 
PROVEN ABILITY. WRITE US 
GIVING YOUR FULL QUALIFI- 
CATONS AND PAST EXPERI- 
ENCE FOR THE PAST FIF- 
TEEN YEARS. ADDRESS G-7447, 
c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, Illinois. 


WORTHWHILE POSITION, as 

Assistant to Superintendent, for man 
who has spent some time in the candy 
industry. This position offers good 
post-war opportunities and is open to 
man who has tact and initiative. State 
age, experience and salary desired. Ad- 
dress G-7446, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago 6, Illinois. 


CANDY MAKER to produce com- 

plete line of high class home made 
candies for small retail chain in the 
East. Plant completely equipped with 
modern machinery and labor saving 
devices. All around man preferred. 
State past experiences, salary expected, 
age, and when available. Address 
F-64410, c/o THE MANUFACTURING 
ConFECTIONER, 400 West Madison St., 
Chicago 6, IIl. 


MISCELLANEOUS 


FOR SALE—A quantity of Wax 

Paper for use on Ideal Caramel 
Wrapping Machine. Sample upon 
request. Write for full information. 
Address I-9442, c/o THE MANuFAc- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, Illinois. 


SMALL CANDY BUSINESS, 
plenty of sugar and corn syrup, pea- 
nuts and cocoa. Address G-7448, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, III. 

















page 60 





WE BUY & SELL 


ODD LOTS « OVER RUNS « SURPLUS 








SHEETS-ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 A. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 
Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond ‘Cellophane’ Products 


Harry L. Diamond 
Sales Representative 








2902 So. Michigan Ave. Chicago 16, Ill. 








WANTED—Candy factory with 150,- 

000 or 200,000 feet or sufficient 
ground to add to the building. Hard 
candy equipment important but not 
essential. Location in the East or 
Middle West. Address I-94411, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, IIli- 


nois. 





WHOLESALE CANDY FACTORY 

located in California. Established 18 
years and doing a nice business with 
the better class of retail stores also 
some chain store business. Oppor- 
tunity for big growth. Address H- 
8441, c/o THE MANUFACTURING CoN- 
FECTIONER, 400 W. Madison St., Chi- 
cago 6, Ill. 





DUE TO FAILING HEALTH, must 

sell established candy and ice cream 
store. Lunch counter, cigarettes, to- 
bacco, school supplies. stationery. cos- 
metics, etc. 13 years in same location. 
Address F-64413, c/o THE MANv- 
FACTURING CONFECTIONER, 400 W. 
Madison St., Chicago 6, II. 


WANTED—Position as chemist in 

Chicago candy plant or allied in- 
dustry by a woman well qualified and 
experienced to operate laboratory. 
Address I-9447, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, Illinois. 





MACHINERY FOR SALE 





FOR SALE—4 Package Machinery 

Company Model KD Kiss wrap- 
ping machines with A. C. Motors. Ad- 
dress 1-9443, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago 6, IIl. 





FOR SALE — COCOA BUTTER 
PRESS, horizontal hydraulic type; 


6-Ft. CHASER, ‘granite base and 
rolls, had very little use, both ma- 
chines manufactured by National 


Equipment Company, Springfield, 
Mass.; also MODEL U WRAP- 
PING MACHINE, manufactured by 
Package Machinery Company, Spring- 
field. All machines in very good con- 
dition. ‘Address 1-9445, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, IIl. 





MACHINERY FOR SALE—1 3x8 

ft. Steel Cooling Slab; 1 Atmos- 
pheric Burner Gas Furnace; 1 Mills 
Bros. Drop Frame, Hand Power 
with three sets of rolls; I Racine 
Barrell M. M. Beater; 1 Coke Fire 
Furnace; 100 Small Wood Dipping 
Trays; 1 10 Gal. Kettle; 1 15 Gal. 
Kettle. The Richards-Scheble Can- 
dy Co., Hutchinson, Kansas. 


FOR SALE—Chocolate melter. 25 

gallons capacity. Direct motor 
drive. %4HP 110 volt, single phase 
motor, perfect condition. J. J. 
Schmidt Ice Cream Co., 2140 Free- 
man Ave., Cincinnati, Ohio. 








SWEET CHOCOLATE CUBAN BARS 


Packed 50 7-oz. bars to case, $4.50. Cost in bulk, 19!/,¢ per Ib. for 
coating. Limited to 2000 cases. Stocks in New York City and Chicago. 








SWEET SUGAR SYRUP 36 Baume with vanilla flavor, $1.25 per 
gal. (Excellent for candy making). 











J. B. ROBINSON, 1387 W. 9th St., Cleveland, O. 
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MACHINERY FOR SALE 








GUM 


EQUIPMENT FOR SALE 


For Makin. 5¢ Gum and Kiss-Type Gum 


I—A C - A C 6 Gum Wrapping Ma- 
chine 

I—W & P Kettle, steam jacketed blades 
I—Dallenberger Chicle Press and 
Heater 

1—Dallenberger Gum Breaker 
I1—Dallenberger Rolling and Scoring 
Machine 

1—Dallenberger Kneader and Extruder 
4—Kiss Machines, Model K 

I—Read Steam Jacketed Kettle 

i—W & P Mixing Kettle 

1—<Air Conditioning Unit 
1—Schultz-O'Neill Sugar Pulverizer 
I—Gas Boiler 

Also Wooden Trays, Stainless Stee! Buckets, 
Electric Motors and other gum + 


* 
te 


MACHINERY FOR SALE 





MACHINERY FOR SALE:1-5’ ball 

beater equipped for motor drive. 
1-4’ ball beater—belt drive. 1-20th Cen- 
tury cutter. Can be bought reasonable. 
Address H-84412, c/o THE MANv- 
FACTURING CONFECTIONER, 400 W. 
Madison St., Chicago 6, III. 





PACKAGING equipment for sale. 

One Johnson automatic cartoning 
machine ; handles cartons 2x4x6 inches. 
One air compressor, 2%x2™% inches. 
One Sealright bag crimper, 60 per min- 
ute; 9” jaw. One 7 ft. water cooled, 
power driven compression unit. Handles 
packages 4” to 14” long. Address : Cook 
Chocolate Co., 1000 No. Ogden, Chi- 
cago 22, Ill. 





MACHINERY WANTED 





Address Box 19449 
The Manufacturing Confectioner 








400 W. Madison — Chicago 6, Iil. 














FOR SALE—One Rotary single 
blade nougat batch cutter, belt 

driven. Three B Chocolates, 2688 

Broadway, New York 25, N. Y. 





FOR SALE: One cut roll machine 

in good condition. Jackson Choco- 
late Company, 1243 W. Third Street, 
Cleveland 13, Ohio. 





1-NATIONAL Equipment Wood 

Starch Buck. Machine in excellent 
operating condition. Address H-8448 
c/o THE MANUFACTURINR CONFEC- 


—. 400 W. Madison St., Chicago 


FOR SALE one Racine Sucker Ma- 

chine and one Ideal Caramel Wrap- 
per both guaranteed to be in perfect 
condition. Address H-8449, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, II. 








FOR SALE one National Equipment 

24” Enrober with removable tank, 
Suitable for chocolate and icing. Of- 
fered for immediate sale. Wire for 
prices and information. Address H- 
84410, c/o THE MANUFACTURING 
ConFECTIONER, 400 W. Madison a 
Chicago 6, III. 


Jor September, 1944 





MACHINERY WANTED—Choco- 
late Machinery to manufacture 
bars, hand dipped chocolates. Pro- 
duction about 1000 Ibs. daily. Inter- 
national Distributing Co., 1170 
Broadway, New York 1, N. Y. 





WANTED—Will pay cash for Sim- 

plex Vacuum Cooker, gas. Rich- 
mond Candy Mfg. Company, 810 N. 
Twenty-fourth St., Richmond, Vir- 
ginia. 





WILL PAY CASH for Simplex 

Vacuum Cookers, Steam or Gas. 
Also Dayton, Racine or Ball 5 Ft. 
Cream Beaters. Advise condition and 
quote lowest price. Address H-84411 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago 
6, Til. 





WANTED—Bainbridge Cutrol Ma- 
chine, State Condition. Age and 
Price. Matzger Chocolate Company, 


780 Harrison Street, San Francisco 7, 
Calif. 





MACHINERY WANTED: UR- 
GENTLY WANTED: Copper 
Coating Pans and Vacuum Pans ; Tab- 
let Machines; Dryers and Mixers; 
Jacketed Copper and Aluminum Ket- 
tles. Describe fully and quote prices. 
Address A-1433, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 West 
Madison Street, Chicago, [Il. 





MACHINERY WANTED 


INTERESTED IN PURCHASING 

for cash Model K or Model KD 
Kiss machine, also Long Salt Water 
Taffy Machine, give complete descrip- 
tion and lowest cash price. Address 
H-8444, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago 6, IIl. 








WANTED 30” to 38” Copper Revol- 

ving Pans. Will pay highest cash 
price. Address H-8445, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, IIl. 





WILL PAY CASH and remove im- 
mediately, Hobart Mixers 10 to 80 qt. 
capacity. Wire description, price and 
details. Address H-8446, c/o THE 
MANUEACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, II. 





WANTED—Brightwood box machine 

& Whiz volumetric packer. Candy 
Crafters, Inc., Stewart & Union Sts., 
Lansdowne, Pa. 





WANTED — Copper revolving pans 

preferably but not necessarily 38”— 
with or without steam coils. Candy 
Crafters, Inc., Stewart & Union Sts., 
Lansdowne, Pa. 





WANTED—Simplex Vacuum Cook- 

er, gas or steam, also Continuous 
Hard Candy Cooking Machine. Will 
pay highest gash price. Address 
H-8447, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago 6, Ill . 





MACHINERY WANTED: Jr. Ideal 

Caramel Wrapper, size 74% x % 
inches, preferably from Pacific Coast 
source, must be good operating condi- 
tion, address G-7445, c/o THE MANu- 
FACTURING CONFECTIONER, 400 W. 
Madison St., Chicago 6, IIl. 





SALES REPRESENTATIVE 


DO YOU HAVE PRODUCTS for 

candy manufacturers? I will guar- 
antee volume of sales and can render 
service for the product. Long experi- 
ence in the candy industry. Large fol- 
lowing. Located Chicago. G-7436, c/o 
THE MANUFACTURING CONFECTIION- 
ER, 400 W. Madison St., Chicago, IIl. 
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May We Suggest .. .? 


| cigar are very likely screwy indi- 
viduals but, like other people, 
occaasionally come through with 
ideas; good, bad or just plain crazy 
ones . . . We saw some dehydrated 
bananas, in strip form, not “Gypsy 
Rose |e” style as the nackage was 
cellophane wrapped. This is a pro- 
duct of Mexico. How about trying 
these bananas in some candies, as 
plastic filling, or as a component of 
a candy bar or nougat; even, per- 
haps, in a cream? Or can these be 
cut into small pieces and panned, like 
raisins? Oh, yes, the product will 
stick to the cutters! So what! Will 
sticking occur if the bananas are 
chilled before cutting? 


And if every piece is not identical 
in size, is that an insurmountable ob- 
stacle? Remember, the Army needs 
and wants more candy! The piece 
could carry a bit of a good synthetic 
banana flavor in the coating . . . This 
being election year, what about you 
Manufacturing Retailers making up 
some candy in the shapes of elephants 
and donkeys! After all, the G.O.P. 
and New Deal have some following. 
We haven’t eaten any donkies or ele- 
phants yet but if meat rationing gets 
worse, we may... 


The Candy Clinic sometimes states 
that it can’t identify the flavor in 
candies undergoing examination. Are 
you trying to keep your flavors se- 
cret? Why not give the customer 
some, once in a while to help him 
keep his disposition. If your flavor 
costs are too high, print prominently 
what the flavor is to save the customer 
guessing . . . Have we missed the 
boat? Haven't seen an “Oklahoma” 
Bar on the market yet . . . Talked 
with a chap the other day who wants 
to sell dehydrated rhubarb and water- 
cress to a wide-awake candy man 
eager to develop a new flavor. Seems 
to think possibilities exist in these 
two items. Sounds better to us than 
onion or garlic ,.. 


Citrus marmalades have their uses 
in candy. Have you tried the cran- 
berry? Bet you haven't tried beet 
marmalade. It is an attempt to ex- 
tend the marmalade line from carrots 
to other vegetables. Reminds us of 
the vegetable candy ideas of a few 
years back . . . Now we will get back 
with a vengeance to answering letters, 
phone calls, and our blue pencil. 
Hope you don’t throw too many 
brick-bats in our direction; we can’t 
dodge very well being hemmed in by 
bound volumes of The Manufac- 
turing Confectioner. 
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The Right Combination 
Is the Key to Success 


















The Manufacturing Confectioner's member- 
ship in A.B.P. is the right combination because 
it helps— 

© OUR ADVERTISERS... 


The numerous A.B.P. studies, pamphlets and reports, have 
one purpose only—to help advertisers get a bigger return 
on business paper advertising. 


© OUR READERS... 


The National Conference of Business Paper 
Editors and other A.B.P. inter-membership ex- 
changes of ideas and information increase the 

usefulness of our publication to its subscribers. 


“In Business Papers 
- ++ look for this 
Seal of Integrity.” 






The Membership of THE MANUFACTURING CON. 
FECTIONER in the A.B.P. is important to our adver- 

tisers because it is a national association of business 
publications devoted to increasing their usefulness to their 
subscribers and helping their advertisers get a bigger return 

on their advertising investment. A.B.P. constitutes a central 
clearing house for advanced publishing ideas which help us in- 
crease the value of our publication to its readers and hence make 

it a more efficient vehicle for your advertising. The members of 
our staff keep in close touch with the latest and best in publishing 
trends and ideas through membership in the Dotted Line Club, Cir- 
culation Council, and Promotion Round Table activities. 


The A.B.P. is made up by a group of the country’s top-flight busi- 
ness papers pledged to uphold the highest editorial, journalistic and 
publishing standards. The editorial excellence of THE MANUFAC- 
TURING CONFECTIONER has been recognized by the confection- 
ery industry all over the world. It is a tradition with us. An index 
of the articles in this publication reflects the technical progress of publications devoted to increasing 
the confectionery industry in a manner and to a degree not even 
approached elsewhere. 


A national association of business 


their usefulness to their subscribers 
and helping advertisers get a 
To the end of aiding our readers, and building a better medium for bigger return on their investment. 


our advertisers, we have wrought much, gathering and recording 
the technical literature and the stories of advancement throughout 


the industry. We have pioneered, too, in the establishment of 
The Candy Clinic and The Packaging Clinic (the activities of which 
are now curtailed by war). These departments are aptly named. 


A diagnosis is made and treatment prescribed when necessary so that the resulting 

product may be improved. All of our departments and articles are planned to be helpful 

to readers and to gain reader interest for advertisers. The A.B.P. sustains us in this constant effort 
to improve. 


@® THE MANUFACTURING CONFECTIONER @ 


Publisher Eastern Office 
PRUDENCE W. ALLURED WILLIAM C. COPP. Mgr. 
400 W. Madison St., Chicago 6 303 W. 42nd St., New York City 18 








TIME-HONORED PRODUCTS 


CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
DEXTROSE (REFINED CORN SUGAR) 


QUALITY 
UNIFORMITY 
DEPENDABILITY 





OUR SERVICE DEPARTMENT 
WILL BE GLAD TO HELP YOU 
WITH YOUR TECHNICAL 
PROBLEMS. 











CLINTON COMPANY 


CLINTON, IOWA 


* For Victory * 
BUY UNITED STATES WAR SAVINGS BONDS 





